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PREFACE. 


‘THE advancements which have been made in medical science 


during the last century have necessarily led to corresponding 
improvements in the science of gastronomy, and the ART OF 
Cookine. It has been found that many diseases have been 
aggravated, if not caused, by an indulgence in improper food, 
and that, on the other hand, many maladies have been pre- 
vented and removed by a proper regard to diet. 

The strictest attention, however, to the artieles of diet will 


_ be unavailing, unless due regard be paid to the preparation of 


the aliment. It is of no use that our food consist of the finese 
and most expensive articles, if in the process of cooking they 
are deprived of their nutritive qualities ; in fact, unless the 
food, (whether plain or costly,) be properly cooked, instead of 
its tending to the nourishment of the frame, it invariably pro- 
duceseructations and crudities, at once offensive and dangerous 
A knowledge of the Art of Cooking, therefore, becomes not 
only useful, but necessary—not only a valuable accomplishment, 
but a matter of vital importance ;—and for the purpose of 
developing the whole of the mysteries of the culinary art, THE 
Coox’s CoMPLETE GUIDE is submitted to the Public, in the 
confident hope that it will be found of great utility to all who 
value their health, and are desirous of preserving their domestic 
comforts. . 

Tn the following Work, the whole SclENCE oF COOKERY 
is disclosed to the uninitiated ; and those who are disposed to 
cultivate tb’s useful art, will, by a careful perusal of its pages, 
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be enabled to prepare the most delicious viands in an econo- 
mical and wholesome manner. Nor is it confined to a mere 
detail of the methods of dressing plain food—but clear instruc- 
tions are given for preparing every kind of aliment suited to the 
sick and convalescent, as wellas for making the mostrelishing and 
costly sauces, at asmall expense; and thus enabling all persons, 
not only to effect a great saving in various articles of house- 
keeping, but to indulge in the pleasures and comforts of gooa 
living, at a comparatively trifling cost. 

In the generality of works of this description, the editors 
have confined themselves to a detail of the English modes ot 
cooking: and few of them—from the days of the ancient and 
highly-celebrated Mrs. GLASs, to those of the more modern 
and piquante Meg Dops—have ventured to enrich their pages 
with descriptions of foreign cookery. Highly, however, as 
we value these gastronomic authorities, we have taken leave to 
depart from their practice; and our readers will find that we 
have given a full description of the various improvements 
which have been introduced by the most celebrated foreign 
cooks, according to the mode now practised in the noblest and 
wealthiest families. 

Every thing calculated to increase the comforts of the fies 
side will be found treated. of in our pages; and the best 
methods of making Bread, Wine, Ale, and Beer, are described, 
in so plain and perspicuous a manner, that any individual may 
practise them without fear of a failure; while the Essay on 
Brewing Ale and Beer, and making Wines, contains as much’ 
information as is usually found in separate Works on these 
subjects, and will prove useful to those who brew either large 
or small quantities, or to those who prefer wholesome home- 
made wines, to the deleterious and adulterous compounds often 
vended for foreign wines. 
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Believe I bave attempted a branes of Cookery, which 
Spe has yet thought worth their while to write upars 


| but as I have both een, ana found by experience, that 
the generality of fervants are greatly wanting im that point, 
therefore L have taken upon me to infirudt them in the bef 


manner Iam capable; and, I dare fay, that every fervant 


who can but read, will be ‘capable of making a jolerable: 


good cook, and ibofe who have the leaft notion ah Cook ae 
cannot ‘wifs of being very good ones. 

ge T bave not ‘wrote im the kigh pihie “pyle, fs ee I 
| frail be forgiven , for my intention is to inftrud thé lower 
Seats, and therefore. mufi treat them in their own WAYe 


For example, when I bid them lard a fowl, if I fhould 


bid them lard with large lardoous, they would not know 


what I meant; but when I fay they muft lard with little ae: 
pieces of Lacon, ‘they know what I mean. So in many- 


other things in Cookery, the great cooks have fuch a bigh 
way of expreffine . ees ves, that the poor girls are at 


a lofi to know ubat. ibey mean: and in- ail Receipt i 


Books yet printed, there are [uch an odd ch ¢ of things 
> oes wonld quite Higa? a zood difh : and indeed Some things 
fo extravagant, that it ‘tvould be almof a flame to make ufe 
of them, when a dith can be made full as good, or bet. 
ter, without. them. For example: when you entertain ‘te 
or twelve’ Peo pie, bale fall uje for a cullis, a leg ‘of veal 
and a ham, which, ‘with tbe ot ber ’ ingredients, nares tt 
ery, expenfive, and all this only to mix with other Sauce. 


And again, the effence of bam for Jauce to one difh; when ~ 
es will prove it, for about three eae a I will make ds 


An8 ena rich 


~ will be fix or feven pounds 


\ 
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rich aud bigh a fauce as all that witl be, when done. For 
example : Seren: a sae 
Take a large deep ftew-pan, half a pound of ham, 
fat and lean together, cut the fat and lay it over the 
bottom of the pan; then take a pound of veal, cut 
it into thin flices, beat it well with the back of a 


knife; lay it all over the ham; then have fix-penny- 


worth of the coarfe lean part of the beef cut thin, and 
well beat, lay a layer of it all over, with fome carrot, 
then the lean of the ham cut thin and laid over that; 
then cut two onions and ftrew over, a bundle of fweet 
herbs, four or five blades of mace, fix or feven 
cloves, a fpoonful of all-fpice or Jamaica pepper, - 
half a nutmeg beat, a pigeon beat all to pieces, lay 
that all over, half an ounce ‘of truffles and morels,. 
then the reft of your beef, a good cruft of bread 
toafted very brown and dry on both fides: you may 
add an old cock beat to pieces; cover it clofe, and — 
let it fiand over a flow fire two or three minutes, then 
pour on boiling water enough to fill the pan, cover it 


clofe, and let it ftew till it is as rich as you would 


have it, and then ftrain off all that fauce. Put all- 
your ingredients together again, fill the pan with boil- 
ing water, put in a frefh onion, a blade of mace, and ~ 
a piece of carrot; cover it clofe, and let it ftew till it 
is as {trong as you want it. This will be full as good 
as the efience of ham for all forts of fowls, or indeed 
moft made difhes, mixed with a glafs of wine, and two 
or three {poonfuls of catchup. When your firft gravy 
is cool, {kim off all the fat, and keep it for ufe. : 
This falls far fort of the expence of a leg of veal and bam. 
and anfwers every purpofe you want. . Neale 
Lf you go to market, the ingredients will mot come to. 


above balf a crowns oF for about eighteen pence you may 
make as isch good gravy as will ferve twenty people, 

Vake twelve-penny-worth of coarfe lean beef, which 
> cue it all to pieces, flour 
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it well; take a quarter of a pound of good butter, put 
it into a little pot or large deep ftew-pen, and put in 
your beef: keep ftirring it, and when it begins. to 
Jook a litte brown, pour in a pint of boiling water ; | 
ftir it all together, put in a large onion, a bundle of 
{weet herbs, two or three blades of mace; five or'fix 
cloves, a {poonful of all-fpice, a cruft. of bread toaft- 
ed, and a piece of carfot; then pour in four or five 
quarts of water, ftir all together, cover clofe, and let 
ic ftew till-it is as rich as you would have it; when 
enough, ftrain it off, mix it with two or three {poon- 
fuls of catchup, and half a pint of white wine; then 
put all the ingredients together again, and putin two 
quarts of boiling water, cover it clofe, and let it boil — 
till there is about a pint; ftrain. it. off well, add it'to 
the firft, and give it a boil together. This will make 
a great deal of rich good gravy. 

You may leave out the wine, according to what ufe you | 
want it for ; fo that really one might have a genteel enter- 
tainment for the-price the fauce of one difh comes to: Lut if 
gentlemen will have French cooks, they muft pay for French 
4ricks. pinta aia! | | 

4 Frenchman in bis. own country will drefs a fine din- 
ner of “twenty difbes, and all genteel and pretty, for the ex- 
pence Le will put an Englith lord to for dreffing one difh. 
But then there is the little petty profit. I have beard of a 
cook that ufed fix pounds of butter to fry twelve eggs ; when 
every body knows (that underfiands cooking) that half 
4 pound is full enough, or more than need be ufed: but then — 
tt would not be French. So much is the blind folly of this 
age, that they would rather be impofed on by a French. 
booby, than give encouragement to a good Enelith cook ! 

I doubt [ foall not gain the efreem of thofe gentlemen y 


however, let that- be as it will, it little concerns Mme, bub <9. 
foould I be fo happy as to gain the good opinion of my own ~~ 


fex, I defive no more, that will be a full recompence for all 
my trouble; and I only beg the favour of every lady to read 
ea EMSS | my 


e 
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my Book throughout before they cenfure me, and then Pe 


flatter myfelf I shall bave their approbation. 
I foail not take upon me to meddle in the phyfi ee way 
farther than two recetpis, which will be of ufe to the pub- 


he in general, one is for the bite of a mad dog ; ; and the 


other, if a man foould be near where the plague is, be foall 


be in no danver, which, if madeufe of, would be found of 


very great fervice.to thofe who go abroad. 

Nor: foall T take upan me to direét a lady in the -wconomy 
of her family 5 for every miftre/s does, or at leaft ought to 
know, what is moft proper to be done theres therefore I 
foall not fill my Book with a deal of nonfenfe of that kind, 
which I am very well affured none will bave regard to. 

_ L have indeed given fome of my difbes F rench names to 
diftinguifh them, becaufe they are known by thofe names: 
and where there is great variety of dijhes, and alorge table 


to cover, fo there muft be variety of names, for them, and 


at matters not whether they be calleé by a Frenchy Dutch, 


or Englith mame; fo they are good, and done with as little 
expence as the di/h ail alloces of. 


I fall Jay no'more, only hope my Book. will niafaver the . 
ends I intend it for ; shy eA to inmprove the Servants, and 


Jave the ladies a great deal of trouble, 


TEE 
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EDITOR’s PREFACE, 


| T# E Art of Cookery, like all other arts, is fubje& to 

“the variatious of fafbion, and the improvements of 
tafte.—Therefore, notwithftanding the juf-claim of Mrs. 
Glaffe’s Book on that fubjedt to the approbation of the 
Public, yet it-was apprehended that a careful revifal might 
render this new edition of her work frill more acceptable and 

more ujeful: how far the Editor has fucceeded, the Public 
will determine: but to enable them to judge of bis perform= 
ance, it will be neceffary to give a sketch of the improve 
ments and alterations. SAVE we Te ie 
_ On a careful perufal of the lat Edition, the Editor noted 

ihe deficiencies in many receipts; which be hath Supplied, 
by adding what was wanting, and rettifying what ap- 
peared to be wrong in the compofitions, either as to quantity 
CMC TELGS Maal eet | } : 


In the Chapter on Roafting and Boiling, be bath — 
made feveral neceffary alterations, in point of time, in per- 
forming thofe operations of the Culinary Art ; and given 
his direétions in as plain, clear, and comprebenfive a man= 


ner as poffible, that the Learner may not be at a lofs bow 
to proceed. a a ED | 


He bath alfo made many alterations and improvements in. 
the Chapter on Made Dithes. — ene 


In that on Soups and Broths, finding room for cor- 
reciion, be bath made fuch amendments and alterations as 


were requifite, and introduced feveral new ones. bie Mo 


De ree 8m Tbe 


vi he EDITOR’s PREFACE. 
The Chapters on Pies, and for Lent, have ale received 
the neceffary additions and corrections. 


As to the Directions for the Sick, the Editor hath 
not prefumed to make any alteration, the Author appears 
to be the beft judge of the directions “oe lays down in this 
department of her book.—He bath, however, expunged 
_ her direétions for Drefling Turtle (both real and mock) ; 
ana inferted directions adapted to the method he hath 
' conftantly and fuccefsfully pracifed for many years; and 
. which, be is perfectly convinced, will Sis the ie 
tion of the Reader. 


In the course of the corrections, alterations, and heb 
tions made in the work, the Editor bath endeavoured to be 
as concife, but as intelligible as poffible: be hath not laid 
down any rules, or inferted any receipts, which are not 
qwarranted by experience in a courfe of praéiice for many 
years; and hopes be has finifbed bis undertaking as a good 
cook, which will fufficiently apologife for every defecd? of 
language as a good writer.—The firft has always been th 
profefion , to the latter he makes no pretenfions. 
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CHA hI 
Of Roafiing, Boiling, &c. 


EEF, age 2 
B Mutton and lamb, ib, 
Veal, Rites ib. 
Pork, rate a 
To roaf a pig, ’ 


39 4 
Different forts of fauce for a pig, 


‘To roaft the hind quarter of a sel 
lamb fafhion, ib. 

To bake a pig, 

To melt butter, 5 

To roaft geefe, turkies, &c. 

Sauce for a goofe, 

Sauce for ‘a turkey, 

Sauce for fowls, 

Sauce for ducks, 


ib. 
ib, 
ib. 


mvidpes,, 
Sauce for larks, © 
To roaft woodcocks and fnipes, ib. 
To roaft a pigeon, 1b. 
To broil a pigeon, | ib. 
Dire@tions for geefe and ducks, 7 
To roaft a hare, ib. 


_- Different forts of fauce for a hare, 


ib. 
To broil fteaks, ib. 


Dire€tions’ concerning the fauce 


for fleaks, 8 
General _ dire&tions concerning 
broiling, . ib. 


General direCtions concerning boils 
ing, a3 ib. 
T'o boil a ham, : ib, 
Yo boil a tongue, 9 
‘To boil fowls and houfe-lamb, ib. 
Sauce for a boiled turkey, ib, 
Sauce for a boiled goofe, ib, 
Sauce for boiled ducks or rab- 
bits, ib, 


ib, 
‘Sauce for pheafants and par- 


ib. 


To roaft venifon, . page 10 
To drefs a haunch of mutton, ib.’ 
Different forts of fauce for veni- 
fon, ib, 
To roaft mutton venifon fafhion, 
! ib. 
To keep venifon or hare {weet, 
or to make them frefh when 
they ftink, me 
To roaft a tongue or udder, 
To roaft rabbits, ib, 
To roait a rabbit hare fathion, ib. 
Turkies, pheafants, &c. may be 
larded, 12 


To roaft a fowl pheafant fafhion, 


1k. 
ib. 


ib. 
Rules to be obferved in roafting, 

ib. 
Beef, ib, 
Mutton, ib. 
Pork, ib, 


Dire€tions concerning beef, mut~ 


ton, and pork, 13° 


Veal, ib 
Houtfe lamb, ib, 
A pig, ib, 
A hare, ib 
A turkey, ib. 
A goofe, I : 
Fowls, it 
Tame ducks, sb: 
Wild ducks, ib, 
Teal, wigeon, &c, ah 


Woodcocks, fnipes, and pare | 
tridges, ib 
Pigeons and larks, a 


Directions concerning poultry, 
: ib. 

To keep meat hot, ib, 
To drefs ey roots, &c, 6, 
4 To 


"Frufftes and morels, good in 


fauces and foups, ib. 
To ftew ox palates, 22 
"To ragoo a leg of matton, —id. 
To make a brown fricafee, 1b, 
To make a white fricafee, ° Rs 
To fricatee rabbits, lamb, 
veal, He 


A fecond way to make a white 
fricafee, Figs 
A third way of making a white 
fricafee, 24 
To fricafee rabbits, lamb, f{weet- 
breads,. or tripe, 1D. 
Another way to fricafee tripe, 24 


To ragoo hog’s feet angeats, ib.. 
To fry. tripe, ey tee 
Tripe a la Kilkenny, .26 
A fricafee of pigeons, ib. 
A fricafee’ of lambs ftones and 
{weetbreads, ibs 
' "T’o hath a caif’s head, 26 
‘To hafh a calf’s head white, 1b. 
"To bake a calf’s head, 27: 
10. 


To bake a fheep’s head, 


CO" N T EVN YTS, 
To drefs iieutl page 15 Direétions concerning garden 
To drefs cabbages, Bete ib, things, } page 18. 
To drefs carrots, ib. . To drefs beans and bacon, ib, 
To drefs turnips, "16 To make gravy for.a turkey, or _ 
To drefs parfnips, ib, . any fort of fowl, ib. 
To drefs broccoli, ibs ‘Fo make mutton, beef, or veal 
To drefs potatoes, ib, gravy, 19 
~ To. drefs cauliflowers, 17. Browncolouring for made difhes,ib. 
Another way, ib, To make gravy, ib. 
To drefs French beans, ib, To bake a leg of beef, ib. 
To drefs artichokes, ib, To bake an‘ox’s head, 20. 
To drefs afparagus, ib, Toboil pickled pork, ib. 
Cc “HA P.H. 
‘Made Difbes. 
AO drefs ieintch eattins: 20 “To drefs a lamb’s head, 27 
To drefs white Scotch col- To ragoo a neck of veal, 28: 
lops, &c. _ 2t To.ragoo a breaft of veals ib. 
To drefs a fillet of veal with col- Another way to ragoo a breaft 
lops, ib. of veal, 29 
"Fo make force-meat balls, ib. A breaft OE veal in hodge-podge, 


1D. 
To collar a breaft of veal, 30 
To collar a breaft of mutton, ib. 


Another good way to drefs a breaft 


of mutton, > idee! 
To force a leg of lamb, 31 
To boil a leg of lamb, 1d. 
To ferce a large fowl, 1D. 
‘To ‘roak a turkey “the genteel 

way, 32 
To fiew a turkey or fowl, ib. 
To ftew a knuckle of veal, ib, 


Another way-to ftew a knuckle of 


veal, {0 
To ragoo a piece of beef, 33, 
Beef trembionque, | Ibe 


To force the infide of a firloin Be; 
beef, 3 
Another way to force a Grloin, 1b. 
Sirloin of beef en.epigram, ib, 
To force the infide of a rump of 
beef, 35 
A rolled rump of beef, iS 
To hoil 2 rump of beef the French 
Nh: ib. 


2 Beef 


« 


2:0 or 


Beef efcarlot, page 36 
Beef a la daub, UO Tb, 


To make beef alamode, 37 
Beef alamode in pieces, ‘ib. 
Beef olives, ib. 
Veal olives, 38 
. Beef collops, “ib, 
To ftew beaf fteaks, 39 
To fry beef fteaks; ib. 
A fecond way to fry beef fteaks, ib. 


A pretty. fide dith of beef, ib. 
To drefs a fillet of beef, 40 
Beef fteaks rolied, ibe 
To flew a rump of beef, ib. 


Another way to ftew a rump of 

beef, ie ee 
Portugal beef, Slides 
To ftew a rump of beef, or the 

brifket, the French way, © ib, 
To ftew beef gobbets, © 42 

Beef royal, - ib. 
~ A tongue and udder forced, — 43 
To fricafee neats tongues brown, ib; 
To force a tongue, ib. 
To ftew neats tongues whole, ib, 
To ragoo ox palates, | 
To iricafee ox palates, ib, 
To roat ox palates, ib, 
| To drefs a leg of mutton 4 la 
royale, 45 
_ A leg of mutton 4 la haut goat, ib, 
To roaft a leg of mutton with oy- 

fters, ib, 
To roaft a leg of mutton with 
-— cdckles, 46 
A thoulder of mutton en epigram, 


ib, 
A harrico of mutton, ib, 
To French*a hind faddle of mut. 


ton, ; ib 


10. 
Another French way, Called St. 


Menehout, 47 
Cutlets 4 la Maintenon, a very 

good dith, id. Warde 
To make a mutton hafh, 48 
To drefs a pig’s petty toes, ib, 
A fecond way to:roat a leg of 
~ Mutton with oyfters, - ib, 


E N T S. 


To drefa a leg of mutton to eat 
like venifon, . page 49 
To drefs matton the Turkith way, 
sis: mA ib, 
A fhoulder of mutton with a rae 
goo of turnips, ib, 
To ftuff a leg or fhoulder of mut. 
ton," 


) 
Oxford John, : i 
Matton rump A la braife, ib. 
Sheeps ramps with rice, ib. 
To bake lamb and rice, $2 
A forced leg of lamb; ' ab. 


To fry a loin of lamb, 
Another way of frying a neck or 


loin of lamb, ‘ib, 
To make a ragoo'of lamb, ib, 
Lamb cutlets fricafeed, 54 
Lamb chops larded, ib, 
Lamb chops en cafarole, ib, 


To ftew a lamb’s or calf’s head, +a 
To drefs veal 4 Ja bourgeois, ‘ib, 
A difguifed leg of veal and bacon, 


| 56 
Loin Of veal en epigram, ib. 
A pillaw of veal, ib. 
Bombarded veal, 57 
Veal rolls, ib. 
Olives of veal the French way, ib, 
Scotch collops 4 la Frangois, 58 


To make a favoury dith of veal, ib, 
Italian collops, ib. 
'T'o ‘do them white, 
Veal blanquets, . Ib, 
A thoulder of veal 4 la Pied. 
montoife, | ib. 
A calf’s head furprize, 60 
Sweethreads of veal 3 Ta’ Dau- 
phine, Ree ee Ee 
Another way to drefs fweetbreads, 


* { 

Sweetbreads en gordoneere, ib, 
Calf?s chitterlings, or andouifles, Gz . 
‘Po drefs calf’s chitterlings curi- 
*oufly, | ib. 
To drefs ham 4 ta braife, ib: 
To roaft a ham or gammon, 6 3 
To uff a chine of pork, 64 
) a _ Various 


ee x 


Various ways of drefling a pig, 
| page 61 ° 
A pig in jelly, 65 
Collared pig, ib. 


To drefs a pig the French way, 66 
To drefs a pig au pére Duillet, ib. 
A pig matelote, 6: 
To drefs a pig like a fat lamb, 
Be he sien . Meat Nee 3S 
Barbecued. pig, — ib, 
To make a pretty difh of a breatt 
of venifon, : AL! jt OB 
To boil a haunch or neck of veni- 
0 ib. 
To boil a leg of mutton like ve- 
nifon, 66 
To drefs poultry, 69 
To roaft a turkey, ib, 
A white fauce for fowls or chick- 
ens, 70 
To make mock oyfter-fauce, ei- 
ther for turkies or fowls boiled, 
ib. 


To make mufhroom fauce for white. 


fowls of all forts, ib. 
' Mufhroom fauce for white fowls 

boiled, . Give 
To make celery fauce, either for 
” soafted or boiled fowls, turkies, 
- - partridges,or any other game,ib. 
To make brown celery fauce, 


res 71 
To ftew a turkey or fowl in celery 
fauce, ib. 
To make egg fauce, proper for 
roafted chickens, eit, 
Shalot fauce for roafted fowls, ibs 


Carrier fauce, . _ ee 
Shalot fauce for a’ fcrag of mut- 
. ton boiled, ib, 


To drefs livers with mufhroom 
fauce, _ ib, 
A pretty little fauce, ib. 
To make lemon fauce’ for boiled 
fowls, ib. 
A German way of drefling fowls, 
a ‘ ib. 
£ 4 


‘Mutton chops in difguife, 


To drefs a duck with green peas, 


Mi ee ae 8 


aS 
To drefs a turkey or fowl to per» 


74 


feftion, age 
To ftew a tarkey sae : ha | 
To ftew a turkey brown the nice 
oS iWaY sy : ib. 
A fowl A la braife, 
To force a fowl, ib, 


To roaft a fowl with chefnuts, 75 
Pullets la Sainte Menehout, ib. 
Chicken farprize, 76 
ib. 
Chickens roafted with force-meat 


and cucumbers, 77 
Chickens 4 la braife, ib. 
To marinate fowls, 78 


To broil chickens, ab. 
Pulled. chickens, ib. 
A pretty way of flewing chick- 
ens, | 79 
Chickens chiringrate, ib. 
Chickens boiled with bacon and 
celery; 80 
Chickens with tongues. A good 
difh for a great deal of com- 
pany, His ib. 
Scotch chickens, . ib. 
To ftew chickens the Dutch way, 
31. 

To few chickens, 
Ducks alamode, ib. 
To drefs a wild duck the beit way, 
ib 


. ib. 
Another way to-drefs a wild duck, 


: $2 
To boil a duck or rabbit with 
onions, ib. 


ib. 
To drefs a duck with cucumbers, 
8 
To drefs a duck 4 Ja braife, ib. 


'To boil ducks the French way, 84 
To drefs a goofe with onions or 


cabbage, ib. 
Direftions| for roafting a goole, 
ib. 
_A green goofe, 85 


To 


ie 


|The ORDER 


JANUARY. 
HLS T eC"O U'R SE. 


Chefnut Soup. 


{ Leg of Lamb, 
) Chicken and Veal 
Pie. 


Tongue. 


Boiled Chickers, 
Roaft Beef. 


Petit Patties. 
Cod’s Head, 
Raifolds, 


Vermicelli Soup. 


Scotch Collops. 


SECOND COURSE, 


Roaft Turkey. 
Tartlets, 

t Roaft Sweetbreads, Stands of Jellies. 

§ Almond Tort. Maids of Honour, 

Woodcocks, 


Mince Pies. 
Larks, 
Lobfters. 


Marinated Sme'ts. 


tier np COURSE, 


~ 4 Morels. 
{ Artichoke Bottoms. ees Macaroni. 
Coftards. Cat Paftry. Black Caps, 


4 Scolloped Oyfters. Potted Chars. Stewed Celery. 
Rabbit Fricafeed, ; 
ee a ee 
MA Y. 
PRs 1S CiOr UR Sk. 


3 : Calvert’s Salmon broiled, 
1 Rabbits with 


: Collared 

Onions. Veal Olives. aianed 

q Pigeon Pie we, Macaroni 
eng Verinicelli Soup. eee 

; : Matelot of 
Ox Palates. Chine of Lamb, forda tice. 

Mackerel. 
SECOND COURSE. 
Green Goofe. 

_ Afparagus, Coftards. Cocks Combs, , 

i Green Goofeberry A Green Apricot 

Tarts. Epergne, Tarts. 
Lamb Cutlets. Blancmange. Stewed Celery, 


Roaift Chickens. 


fae DEC OW RSE. 


Lambs Sweetbreads. 
§ Stewed Lettuce. Rhenifh Cream. Rafpberry Puffs. 
Compott of 


Lobfters ragooed. Green Apricots. Buttered Crab, 
Lemon Cakes. Orange Jelly. French Beans. 
Ragout of fat 
Livers. 


SEPTEMBER, 
FIRST COURSE. 


Dit of Fish. 
Chickens. Chine of Lamb. Veal Collops. 
Pigeon Pie. Gravy Soup. Almond Tort. 
Harrico of Mutton, Roaft Beef. Ham. 


Dith of Fith. 


SECON-D’“COURSE. 
Wild Fowls. 


Peas. Damfon Tarts. Ragooed Lobfters. 
Sweetbreads, Crocant, Fried Piths. 
Crawfith, | Maids of Honour, Fried Artichokes. 

Partridges. 
THIRD COURSES .. 
Ragooed Palates. 
| Compost of Bifcvits. Tartlets. Fruit io Jelly. 
Green Truffles. Epergne. Cardoons. . 
Blancmange. Cheefecakes,  Ratafia Drops. 


Calves Ears a la Braife. 


of 


; N. B, In your firft Courfe always obferve to fendup all Kinds 


ye e * 


a 


FEBRUARY, 
FIRST COURSE. 


MARCH, 
FIRS TCC ODMR Sk. 


Peas Sottp. Soup Lorrain, 
Chickens, Chicken Patty. Mutton Collops. SheepsRumps. Almond Pudding. Fillet of Pork. 
Harrico of Salmon and Rump of Beef Chine of Mutton Stewed Carp : 
| sey Smelts, alaDaub, | and Stewed Celery. or Tench, Lamb's Head. 
ork Cutlets Ovi f Steak . 
Sante Robadh Parties Sma ll Ham, | Veal Collops. exo: Calves Ears. 


Soup Santea, Onion Soup, 


SECOND COURSE, 
Wild Fowl. 


SECOND Chur sr 
A Poulard larded and roafted, 


Cardoons. Dith of Jelly. Stewed Pippins, Afparagus, Blancmange. Prawns, 
Scolloped Oyfters. Epergne, Ragout Melé, las debaae A Trif_e. ees of 
. Se 
Comport Pears, Carome], Artichoke Bottoms Fricafee of 
. . Ks : alee of 
fates Crawfith, Cheefecakes, Mi dhtoing: 


‘Tame Pigeons roafted, 


TH LER DOC GOUR S.Ey 
THIRD COMES E. 
Two Woodcocks, 

Ox Palates fhivered. 


Crawfith. Afparagus. Preferved Cherries. 
eae? : Lamb Chops Tartlets, Potted Larks. Stewed Pippins. 
Pigs Kars, Crocant, farce Cardoons. Jellies. Spanifh Peas, 
Blancbed Almonds j Ported Almond Cheefe- 
aiid Ralina Monger Prawns. Black Cajos, Pariiliee, none 
Larks a la Surprife. Cocks Combs. 
JUNE iu 
Res COLL RS - FIRST COURSE, 
Green Peas Soup, Mackerel, &c. 
/ Haunch of : Breaft of Veal Tonoueand 
Chickens, Venton Harrico. a fa Bric, Tutnips, Pulpeton. 
Lamb Pie, Turbot. Ham. Venifon Pafty. Herb Soup, Neck of Venifon. 
Neck of : : i r 
Veal Cutlets. Venton Orange Pudding. | Chickens. Sayed Re eee Mutton Cutlets. 
‘ Lobiter Scup, ' Trout boiled, 


Sa COND’ COUR SK; SECOND COURSE. 


Turkey Ponlts, Roat Turkey. 


Peas. Apricot Puffs, Lobfters. Stewed Peas, = Apricot Tart. Blancmange. 
’ b 4 . : . E ; 
Fricafey of Lamb, Half Moon, Roafted Sweet» |. Sweet "¢ ds Jellies Fricafee of Rabbits 
5 breads, ) Green Codlin oe Dares 
Cuttards, Biaized Pippins, 
S melts. Cherry Tart. Artichokes. ; Tart. 
x Roatted Rabbits. Roaft Pigeons. 


THAD. -COURSE. 


Fricafey of Rabbits. 
Painsala Ducheffle. Forced Cucumbers. 


THIRD COWR'SE. 


Sweetbreads 4 Ja Blanche. 
Apricots. 


Filletsof Soals. Potted Wheat Ears. RatafiaCream. 

G Goofeb ie Crawfith Morella Cherry Lobfters a la 

Peas. veeavempagense rh baie Ragoped. Tart. Braife, 
Tart. Artichokes. 
Jerufalem : Green Gage 
Preferved Oranges. Potted Ruff. Matelot of Eels. | Artichokes. Apricot Puffs. Plums. 
Lambs Tails a la Braife, Lamb Stones. 
OC{TO BEER. 


NOVEMBER. f. 
FIRST COURSE, FIRS DT C-OO RSE, 


Dith of Fith, 
Roalted Turkey, 


Cod and Oyfter Sauce, 


Neck of Veal eal Cutlets, _ Ox Palates, 


d Hare, . i : 
Jugged Hare a la Braife, Small Paddi ‘vo Chickens Vermicelli Leg of Lamb 
Rrduch’Paite ly Algimnd’Goues glee Hh nd Broccoli, Soup. and i 
arded an eef Collops. Chine of Pork, Harrico, 
Chickens. Topgue and Udder, Torrent de’ Dith of Fih, 


oa 


~ Broiled Salmon. 


SECOND COURSE. 
SECOND COURSE. 


Piet * Woodcocks, 
ealant. 

', Rumps Apple P Dith of Jelly. 
Stewed Pears, Apple Tarts. M pe ee jee Jelly 

byte yfter Loaves. Crocant, Ragooed Lobfters, 
Roatt Lobfters, Jellies, Oyh L ra teen acs 
White Fricafey, | Cuftards, } plancmanges oon — + ae : 
Turkey. 4 ore 


: 
: 
‘ 


THIRD COURSE. THIRD COURSE. 


j 


4. 
Sweetbread a la Braife. Petit Patties, 


Fried Artichokes. Potted Eels, — Pigs. piewed Pears. <.: Potted Chamaaaeeres cyte 
Almond Cheefecikes, Fruit. Aprict _ Gallantine. Ice Cream, _—Collared Ecl. 
Amlet. Potted Lobfters. Forced | Pitletsof Whitings, Potted Crawfifh. Pippins. 
Turks» 3} Lambs Ears a la ee 
/ Cee 


dé Garden Stuff fai ble to your Meat, &c. in different Difhes, o 
Sauce in Boats o/° Bafons, to anfwer one another at the yo 


i 


| 


WODERN Billo of FARE 


In the Manner the Disuezs are to be placed upon the Taste. 


for each Month, 


AY RAT 
FIRS." COUR SE. 2 


Crimp Cod and Smelts. 
Cutlets a la | 


Chickens. Marrow Pudding. Maintendat 
B j 
Se has Spring Soup. Beef Tremblonque, 


Lambs Tails 4 
Ja Bafhemel. 
Whitings boiled and broiled. 


Pigeon Pie. Tongue, 


SECOND COURSE. 


Ducklings. 
Afparagus. Tartlets. Black Caps, | 
Roalt Sweet- Jellies and 
breads, Syllabubs, Oyler Leaves 
Stewed Pears. Tanfey. _Muthrooms, 


Ribs of Lamb, 


THIRD COURSE, 


Petit Pigeons. 

Mufhrooms. Piitachio Nuts. 
Marinated Smelts. Sweetmeats. Oyfter Loaves, 
Blanched Almonds. Raifins. Artichoke Bottoms. 
Calves Ears a la Braife. 


French Plums. 


AUGUST. 
FIRST COURSE, 


Stewed Soals. 
Ham. Turkey ala Daube, 
Crawfith Soup. Petit Patties, 


Fillet of Veal. Rolard of Beef 
Palates. 


Fillets of Pigeons. 
French Patty. 


Chickené. 
Whitings. 


SEC OIN D:-G.0O'U: se 
Roaft Ducks, j 


Macaroni. Tartlet. Fillets of Soals. + 
Cheefecakes. Jellies. Apple Pie, 
Matelot of o Fricafey of 

Eels. Orange Pufis, Sweetbreads. 


Leveret. 


THIRD COURSE. 


Partridge 2 Ja Pair. 
Potted Wheat Ears. Crawfith. 
Fruit. Cat Paftry. 
Straped Beef. Blanched Celery, 
Ruffs and Rees, 


Stewed Peas. 
Apricot Tart. 
Prawns. 


DECEMBER, 


FIRST COURSE. 


Cod’s Head. 
Chickens. Stewed Beef. Fricandau of Veal, 
Almond Puddings. Soup Santea. Calves Feet Pie, 


Fillet of Pork . 
with tharp Saoce. Chine of Lamb. Tongue. . 


Soals fried and broiled — 


SECOND COURSE. 
Wild Fowls. 


Lambs Fry, Orange Puffs. Sturgeon. 
Gallantine, Jellies, Savoury Cake. 
Prawns. Tartlets. + Mufhrooms. 
Partridges, 


THIRD COURSE, 


Ragooed Palates, 

Savoy Cakes. Dutch Beef fraped. China Oranges. 
Lambs Tails. Half Moon. Calves Burs. 
Jargonel Pears. Potted Larks, © Lemon Bifcuits. 
Fricafey of Crawfifh. 


a ‘Watersdith filled with hot Water on the Side-Table ; and all your 


be 


4» Te dty a sanity 


page 85 


‘To drefs a goofe in ragoo, _ib. 


A ‘goole alamode, 86 
‘To few giblets, ib. 
To make giblets ala turtle, 87 
To roaft pigeons, 88 


‘To boil pigeons, 

To a la daube pigeons, 
Pigeons au. poire, 

Pigeons ftoved, | 
Pigeons fartout, itt BF 
Pigeons compote, 


A French pupton of pigeons, ib. 
Pigeons boiled with rice, ib. 
Pigeons tranfmogrified, ib. 
Pigeons in fricando, gz 
To roaft pigeons with a farce, 1b. 
"Lo drefs pigeons ala fouflel, ib. 
Pigeons in Pimlico, 93 
To jug pigeons, ib. 
‘To ftew pigeons, 94. 
To.drefs a calf’s liver ina caul, ib. 
To roaft a calf’s liver, 95 
To roaft partridges, > ab, 
_ To boil partridges, ib, 
To drefs partridges ada braife, 96 
‘To make partridge panes, ib. 
_ To roaft pheafants, a5 ee 
A ftewed pheafant, ib, 


To drefs a pheafant a Ta braife, 
93 


©) HicaA  P. 
Read this Chapter, and you will find bow, ears ive a French ; 


ENTS. 
To boil ia pheafant, f 
To falmec a fnipe or woodcock, ibe 


* 


page 98 | 


Snipes in a furtout, érwoudeoekts, ! 
(ib. 


To boil fhipes, or poabeneeae eO 


To drefs ortolans, roo 
To drefs ruffs and reifs, ib. 
/To drefs larks;... =» i fi. 
To drefs plovers,! ib. 


To drefs larks, pear fathion, 101 


‘To drefs a jugged hare, ib. 
Florendine hare, k ib. 
To fcare a hare,’ 102 
To ftew a hare, . ib. 
A hare civet, » ib. 
Portuguefe rabbits 103 
Rabbit iurprize, ib. 


To drefs rabbits'en cafferole, 104, _ 


Mutton kebobbed, ib, 
A neck of mutton, called the’ 
haity dith, ib. 


ae 
. 


To make a currey the Indian — 


Way, 
To boil rice; ib, 
To make a petlow thé Indian 


ro6k =: 


way, 
Another way to make a’ pellow, © 
To make effence of ham, ib. 


Rules to be obferved in all made — 


Has . ib. 


= 


EAT. 


Cook's Sauce tS. 


HE French way of sity 
partricges, 107 

To make effence of ham, 
A cullis for all forts of ragoos, ib. 
A cullis for all forts of butcher’s 
meat, 


108° 


ib. 


Cullis the Italian way, . 


Cullis of craw-fith, - ibs 
A white cullis, 


So ies for a brace of partridgesy 
pheafantsg or any thing you 
biealge , We 


CHAR 


Hog rE? 


ibs se 


LIG. « 


CONT 


CHAP. 


E N- T | 5. 
IV. 


To make & | asa of pretty little Difbes fit ye a Supper, or Sidex | 
Dif, and little Corner-Difhes for a great Table 5 and the rf 
ie bave i in the Chapter for Lent. 


OG’s ears forced, page 111 

To force cocks-combs, ib. 

"To preferve cocks-combs, 112 
To preferve or pickle pigs feet 
and ears, ib, 
Pigs feet and ears another way, ib. 
To pickle ox palates, i 
'To flew cucumbers, 113 
_ ‘To sagoo cucumbers, ‘iB, 
A fricafee of kidney-beans, ib, 


Gravy for a fowl, ee you have 
‘nO meat nor gravy re ady, 126 


Vermicelli foup, 10. * 


120 


Macaroni. foup, 


2 


Stewed red cabbage, 


iby 


A forced abieaw apap 116 
Savoys forced and ftewed, 
To force cucumbers, ib. 
Fried faufages, 
Collops and eggs, 
To ry cold fowl or pigeon, 
ib. 


2D, 
lig 


To mince veal, | 
To fry cold veal, 


‘To drefs Windfor beans, 114 To tofs ap cold veal white,’ ib, ¥ 
‘'To-make jumballs, ib. To hath cold mutton, ib. 
To make a ragoo of onions, ib. To hath mutton like venifon, 
A ragoo of oyfters, | ib. fi Fae! 
A ragoo of aiparagus, 1is To makecollops ofeold beef, ib. 
A ragoo of livers, | ib, To make a florendine of veal, ib. 
To ragoo cauliflowers, «©» ib. Yo make afalmagundy, - ib. 
Stewed peas and lettuce,’ ‘116 Another way, ; aio S." 
Another way to few peas, ib. ‘To make little pafties, ib. 
Cod-founds prota with gravy, Pettit- patties for garnifhing of 
iD. vee 1b, 
eA Ae. Cy Vi 
— Lo drefs fi ie 
OBSTER fauce, 122° To make anchovy fauce,) | 123 
Shrimp fauce, 123. ‘To drefs a brace of carp, ize); Be 
Yo make oyfter fauce, «° ©. tb, ‘To drefscarp-au bleu, . igo: |. 
CHAP. VI. 
Of § oups and Broths.. 
Te make ftrong broths for Soup creffu, 126 
foups or gravy, ay) To make mutton or veal gravy, 
Qhivy for white fauce, tb, 
Gravy for tarkey, fow!, or ra- To make ftrong fith gravy, 127 
"Boag ib, To. make ~ plum- -porridge for 


Chriftmas, | ib. 
To make flrone broth to keep 


for ufe, 128, 
A craw-fih foup, - ~. rey a 
; . Te: 


ty) 


C. Or NT 


' Fo maké foup fantea, or gravy 
foup, " page 128 

A green peas foup, 129 
Another way to make green peas 
foup, ib. 


A peas foup for winter, 130 
Another way to make it; _—ib. 
A chefout foup, ib. 
Hare foup, 131 


Soup a la Reine, ib, 


BON Ts, 


To'make mutton broth, page 1 33 
Beef broth, 
To make’ Scotch barley Biot 


ib. 
To make hodge-podge, 133) 
Hodge-podge of mutton, ib. 


Partridge foup, | ib. 
To make portable foup, 134 
Rules to be obferved in making 


CHAP. Vil. 
if Of Puddings. | 


N Gat ptidding to bake, 
a 136 
To make a calf’s foot pudding, 


To make a pith pudding, — ib. 
To make a marrow pudding, 137 
A boiled fuet pudding, ibs 

A boiled plum pudding, a 


bs. 


foups and broths, a 
A hunting ideals 147 
A Yorkthire pudding; 138 
A fteak pudding, ib, 
A vermicelli pudding, ib. 
Suet dumplings, mabe 
An Ozford pudding, 139 


Rules to be iasaed in making 
asdings, &C. ib. 


-“ 


CH AP. VIII. 
Of Pies. 


O make a very fine fweet 
lamb or veal pie, He 

A favoury veal pie, 
To make a favoury lamb or veal 
pie, ib. 
iy yieke geal fait pie, 


141 

To make an olive pie, ib, 
‘To feafon an egg pies. ib. 
‘To make a mutton pie, 142 
A. beef-fleak pie, ib. 
A ham pie, re ib, 
To make a pigeon pie, ib. 
To make a giblet pie, ee 
To make a‘duck pie, » ib. 
A chicken pie, : ib. 
A Chefhire pork pie, 144 
A Devonthire {quab pie, mm.” 
An ox-cheek pie, ib. 


‘A’Shropfhire pie, 
A Yorkthire Chrifimas pie, ° ib, 


A goofe pie; . 145 
To make a venifon patty, 140 
A calf’s head pie, 147 
To make a tort; ib. 


To make mince pies the beft "ey: 
Tort de moy, ~149 
To make orange or lemon tarts, 


ib. 

To make different forts of tarts, 
“ib. 

Pafte for tarts, 150 
Another pafte for tarts, ib. 


Puff patfte, ‘ ib, 
A good cruft for great pies, 12, 
A ansiog cruft for great pics, 151 | 
A. cold cruft, . rio, 
A dripping crutt, 

A craft for cuftards, 
Pafte for cracklig craft, \ ib. 


a2 CHAP 


CON T BN T $. 


CHAP, 


i '¢ 


mC ae 


: Lent, ora. Faft, Dinner, -a Number of good Dil whi 
Aes may make ufe of for a Table at any other Time. 


PEAS foups 
Green peas foup, 


page 152 
ib. 


‘Another green peas foup, 153 
Soup-meagre, | ib. 
“To make onion foup, ..., 1D. 

To make an eel foup, 154 


To make a crawfihh foup, —id. 
To make a mofele foup, 155. 
To) make a teate, or thornback 


 foup | ib, 
To Bake an > foup, 156 
Yo make an almond foup, ib. 
Jo make a rice foup, ibe 
Toimake a barley. foup, 187 
“To make a taroip foup, ib4 


To make an egg iode. 4 ge ib. 


‘Fo make peas» porridge, ¥<8 
"Vo make a white-pot, ib. 
To make a rice w hite- pot, ib. 
‘To make rice milk, ib, 
“To make an orange fool, Fb. 


Ta make a Weitminfter FoRhy> 159 
To makevd govfeberry fool,» 1b. 
‘To make firmity, ib. 

Po maké plum porridge of barley 


eruel, ib. 
Buttered wheat, FEO" 
Plim gruel, ib. 
A float hakty pudiling, ib, 
An oatmeal hafly pudding, | 4b. 


Awexcellenr fack pofiet, ib. 


Another fack poffet, — 161 
A fine hafty pudding, ib. 
To make haity fritters, ib. 
Pine fritters, 162 


Apple fritters, *. ib, 


‘urd fritters, ib. 
Gritters royaly’ 4b. 
skirret fritters; a 
White fritters, 163 
‘Syringed fritters, ab. 

ine-leaf fritters, jb. 


*' fi : x va 


Clary fritters, ge 

Apple frazes, bag) e000 
Almond fraze, , gee 
Paneakes, . Re 
Fine pancakes, ib. 


A. feéond fort of fine pancakes, — 
ib. 


Al thie fore, ; ib. 


A foarth fort; called a. quire of 

paper, ib. 
Rice pancakes, _ 166 
To make a pupton of applet ib. 


To make black capsy. « sf. ibs 
To bake apples WHOLE ye. fo, oop WOR 
To fiew pears, 167. 


To flew peats ina fauce- pap, ib, 
To few pears purple, _ ib, 
To ftew pippins whole, 1D. 
A pretty made difh, \ 168 
ast make kickfhaws, 


Salmagandy for a middle difhat 
fu rete ib. 


To make a tanfey, 69 ' 
Another way, ids 
To make a hedge hog, ib. 
Another ways, 170 


To make presty almond puddings, 


a 7 
To make fiied toafts, di 
To ftew a brace of carp, ib. 
To fry carp, IZ 
To bake carp, ab. 
To fry tench, 173 

To roaft a cod’s head, 174 

To boil a cod’s head, ib. 
Toftew cod, : ib. 

- To fricafee cod, 175 
To bake a cod’s head, ib. 


To beil fhrimp, bot. falmon, 


whiting, or haddocks, 176 
‘il oyfler fauce, m made thus, . ib. 
. To. 


ib. Pe, 
‘Pain perdu, or cream toafts,» ib. 


: CO Me FT 
To drefs little fith, page 177 
To broil mackerel, ibe. 
To broi! weavers, ib. 
To boil a turbot, ib. 
To bake turbot, 4978, 


To dtefs a jowl of pickled fal- 


mon, i ib. 
To broil {almon, ; ib. 
Bak ed falmon, = one WOR 


To broil ma ore! whole, 179 

Mackerei a Ja maitre d’hotelie, 
Ny! 
WwW, 


To broil herrings, 180 
To fry herrings, | ib, 
To make water-{okey, ib. 
To flew ecls, ven vib EK 
To ftew ecls with broth, ib. 
To dreis a pike, 181 


To broil haddocks when they are 
in high feafon, ib. 
To broil cod founds, ib. 
To fricafee cod founds, 182 
To drefs falmon au court Bouil- 
lon, ib. 


To drefs falmon a la braife, 2b. 
Salmon in cafes, 183 
To drefs flat fifh, ib. 
To drefs fale fith, ihael a 
To drefs lampreysy, , 134 
To fry lampreys, > 4 Aba 
To pitchcock eels, ib, 
‘To iry eels, res 
To broil eels, 1D. 
To farce eels with white fauce, 
1b. 
To drefs eels with brown fauce, 
ib. 

To roaft a piece of frefh fargeon, 
186 

- To roaft a fillet-or collar of fiur- 
geon, ; id. 
To boil fturgeon, Vez. 


To crimp cod the Dutch way, 16. 


To crimp fcate, ib. 
To fricafee {Cate or thornback 
white, : gb. 

- 'To.fricafee it brown, =: 88 
1D. 


To fricafee foals white, - 


Ee Neo Bi Se 


To fricafee foals brown, — p. 188 
‘To broil foals, 189 


Another way to boil foals, ib. 
To malte acolla «° fifth in ragoo, 
’ to look like a breaft of veal cal-, 


lared, ib. 
To burter crabs or lobflers, 190 
To butter lobfters"another way, 
198 

To reat lobfers, ib. 


To make a five difh of lobflers, 


Tonge: |8 

To crefs a crab, visit whe 
To Rew prawns, fapimps, or craw> 
fith, 192 


To make evllops of oytlers, iD, 
To ftew muicles, ; ib, 
Another way to flew mutcles, 193 


A third way todrefs mufcles, 10, 


To flew fcollops, ib. 
To ragoo oylters, 


To ragoo endive, 194 
To ragoo French beans, ib. 
‘lo make good brown gravy, 195. 
To fricafee fkirrets, ib. 
Chardoons fried and buttered, 
ib, 
Chardcons a la fromage, ib. 
To make a Scotch rabbit, 196 
To make a Welch rabbit, rs ee 


‘To make an Englifh rabbit, ib, 


Or doit thos, — eae) 

Sorrel with eggs, 1b.4 

A fricalee, with artichoke bot- 
toms,’ ib. 


To fry artichokes, 197% 
A white fricalee of mofhrooms, 


dake ib. 
To make buttered loaves, ib, 
Broccoli and eggs, ib. 
Afparagus and eggs, ; 198 
Broccoli in fallad, ib. 
To make potatoe cakes, ib. 
A pudding, BL 
To make potatoes like a collar of 
veal or muttod, fins gy aa 
To broil potatoes, 139 
‘to fry potatoes, } 105 
ag) Oe 


> Mathed. _ 


_ Maghed potatoes, 

~ To grill fhrimps, 
Buttered fhrimps, 
To drefs fpinack, ib. 
Stewed fpinach and eggs, 200 
‘To boil {fpinach, when you have 

no room on the fire to do it by 


ib. 


Afparagus forced in French rolls, 
ols ib. 


"To make oyfter loaves, . 


201 
To flew parfnips, ib. 
‘To math parfnips, ib. . 
No ftew'cucumbers,.. ..* ib. 
To ragoo French heans, 202 


A ragoo of beans, with a farce, 
| ; ib, 

Or this way, beans ragoced with 
a cabbage, hutee as | 
Beans ragooed with parfnips, 203 
Beans ragooed with potatoes, ib. 
To ragco celery, ULL 
‘To ragoo mufhrooms, 


A pretty difh ofegos, ib. 
Ebosalatripe, ~ ib. 
A fricafee of eggs, 205 
. A ragoo of eggs, ibe 
To broil eggs, Rie ib. 


‘To drefs eggs with bread, 
!To farce eggs, ib, 
Eges with lettuce, ib. 
To fry eggs as. round as ae 

" ; , j 10. 
‘T'o make an egg as big as twenty, 
ee Re 207 
To make a grand dith cf eges, 


ib. r 


To make a pretty dith of whites 


Of eggs, 208 
To dreis beans in ragoo, “ib, 
An amulet of beans, | 209 
To make a bean tanfey, ib, 
‘To make a water tanfey, ib, 
Peas Francoife, “ib, 
«Green peas with cream, 210 : 
A farce-meagre cabbage, ib, 
To farce cucumbers, 201 
To fiew cucumbers, ib, 


/ 


- page 199 
Pe ip 


iD, 


CO NS Te eNO gs 


Fried celery, 


page 214 
Celery with cream, — 21z 
Cauliflowers fried, ibs 


To make an oatmeal pudding, 


: 1b. 

To make a potatoe pudding, ib, 

To make a fecond potatoe pud- 
ding, ib; 

To make a third fort of potatoe 
pudding, 


To make a fecond fort of orange 
pudding, 5 Oe ie 
To make a third orange pudding, 


1D;, 


To make a fourth orange. pod- 
. ding, 254 
To make a lemon pudding, ib, 


Another way to make a lemon. 


pudding, ib. 
To bake an almond pudding, 
ih ek x 


To boil an almond pudding, ‘ib. 


To make fago pudding, tbe 
To make a millet pudding, © ib, 
To make a carrot pudding, 216 
A fecond carrot pudding, ib, 
To make a cowflip pudding, ib, 
To make a quince, apricot, or 

white pear plum pudding, 1b. 


To make a pearl barley pudding, 
| Ayes deers 


To make a French barley pude 
dingy?) (Get faye Nama 
To make an apple pudding, ib. © 


To make an Italian pudding, ib, 


To make a rice pudding, ib. 
A fecond rice pudding, 218 
A third rice pudding, “ibe 
To boil a cuftard pudding, ib, 
To make a flour pudding, — ib, 


To make a batter pudding, 219 
To make a batter pudding with= 

out eggs, ) 
To make a grateful pudding, ib. 
To make a bread pudding, _ Me 
To make a fine bread pudding, 


220 © 


Fe 


ib. : 
ine 


is eh 213 
‘To make an orange pudding, ib, | 


\ 


be a@ OANA 
To make an ordinary bread pud- 
ding, page 220 


To make a baked bread pudding, _ 


ib. 


To make a boiled loaf, 221 


To make achefout pudding, ib. — 


To make a fine plain baked pud- 
ding, errs ib, 
To make a pretty little cheefe- 
curd pudding, 
To make an apricot pudding, 
? S22 
To make the Ipfwich almond pud- 
ding, irae ib, 
‘T'ranfparent, pudding. ib. 
Pudding for little difhes, ib. 
’ ‘To make a fweetmeat pudding, 
) a 223 
To make a fine plain pudding, 1b. 
To make a ratafia pudding, ib, 
To make a bread and butter pud- 
ding, | 224. 
To make a boiled rice pudding, 


\ 106 


To make a cheap rice pudding, ib. 


To make a cheap plain rice pud- 


ding, ib, 
‘To make a chéap baked rice pud- 
ding, 225 


To makea fpinach pudding, ib. 


‘Yo make.a quaking pudding, ib., 


To make acréam pudding, 1b. 
To make a prune pudding, 226 
“To make a {poonful pudding, ib, 
To make an apple padding, ib. 
“To make yeaft dumplings, ib, 
'To make Norfolk dumplings, 227 
To make hard dumplings, ib, 
Another way to make hard dump- 

‘jings, 227 


Geely ALE: 


ib. | 


BAdN o AP igs. 

Tio make apple dumplings, p. 227 

Another way to make apple dum- 
plings, ; 228 

Citron puddings, ! id. 

To make a cheefe-curd floren- | 


dine, id. 

A florendine of oranges or apples, © 
ib. 
To make an artichoke pte, 229 


To make a fweet egg pie, ib. 


To make a potatoe pie, ‘ib. 
To make an onion pie, 230 
To make an orangeado pie, ib. 
To make a fkirret pie, ib. 
To make an apple pie,” ——ib. 
Green codling pie, ehaen 
To make a cherry pie, ib. 
To makea falt-fith pie, 232 
To make a carp pie, ib. © 
To make a foal pie, ib. 
‘To make an eel pie, 233 
To make a flounder pie, ib. 
Ty make a herring pie, ib. 
To make.a falmon pie, 234 
To make a lobiter pie, ib. 
To make a muicle pie, ib. 
Yo make Lent mince-pies, ib. 
To collar falmon, 235 
To collar eels, ib. 
To pickle or bake herrings, 236 


To pickle or ‘bake mackerel to 
keep all the year, ibe 


To foufe mackerel, ib. 
To pot a lobfter, Abe 
‘Lo pot eels, | Te 59) 
To pat lampreys, y Vottaaany 
To pot-chars, 238 
To-pot a pike, 1D. 
1D. 


To pot falmon, 


Another way to pot falmon, ib. 


me 


ate |... Direétions for the Sick. ae 


3AO make mutton broth, 239 


‘ft To boil a {crag of veal, © 
; ibe 


To make beef or mutton broth for 
very weak people, whotake but 
little nourifiment, | 239 


a4 To 


Cc a 


To make ‘beef drink, which is or- 


dered for weak people, p, 240 
To make. beef tea, ib. 
To make pork broth, ib. 
To boil a chicken, ibe 
To boil pigeons, mery | 
To boil a partridge, or any other 

wild fowl, — - ina ib. 
To boil a plaice or flounder, ib. 
To mince veal, or chicken for the 

fick or weak people “li 22 


'N oe 
To make pectoral drink, page 244 


To make buttered water, or what 


the Germans call egg foup, and © 
are very fond of it for fupper. 
Yon have it in the chapter for _ 
Lent, ib. 
To make feed water, ib. 
To make ci foup for the fick, 


245 
To make artifelal affes milk, bik 
Cows milk next to affes milk, done 


‘To pull a chicken for the fick; . thus, © ib. 
ib, To make a good drink, ‘ib, 

To make chicken broth, ib, To make barley water, ib, | 
ae make chicken water, ib, To make fage tea, ib. 
o make white caudle, 243 ‘To make it for a child, 246 
To make brown caudles ah ae Liquor. for a child. that has the 
To make water gruel, ° ib, thrufh, ib, 
‘To make panada, — ib. To boil comfrey roots, ib, 
To boil fago, | ib. To make the knuckle broth, ib, 
To boil falop, 244 A medicine for a diforder i in the_ 
To make ifinglals jelly, ib. bowels, 247 

4 o HA P, XI, 


For Captains of Shipt 


O make catchup to keep 

- twenty years, 247 

To make fifh fauce to keep the 
whole year, © ib. 
To pot dripping, to fry fith, meat, 
‘or fritters, &c. 248 
To pickle mufhrooms for the 
ib. 


To make er powder, ib. - 
iy qi 


keep mufhrooms: iy 
pickle, 
To keep artichoke bottoms dry, 


ib, - 


To fry artichoke bottoms, — ib, 
_ Lo ragoo artichoke bottoms, ib. 


"To drefs fith, 250 
"To bake ifh, — “ab. 
‘To make a gravy foup, * ib, 
for make a peas nib et AIT Oy 


\ 


To Pai pork pudding, or beef, 


250 
To Pectes a rice pudding, - fee 
To make a fuet puding, 1b. 
A liver. pudding boiled, = ab. 
To make an oatmeal pudding, 
252 


To bake an oatmeal hia 2 


A rice pudding baked, i. 
To make a peas pudding, ib. 
To make a bariee: of* French 

Beans 3h) ; be, 
To make a fow! oa | 254 
To make a Chefhire pork pie “for 
ier (Ped ib, 
To make fea eee ib; 
To make dumplings when you — 

have white ae, 


CE Nol D 


:;E UN oT <8. 


Gi of Ba iX ies a 
" ‘ TOK, Flogs Puddings, Saufages, Fe, ' 


0 ‘sai almond hogs pud- | 


dings, page 255 
Another way,. 1b. 
A third way, | 1d. 
To make hogs padding with 

currants, 256 


To make black dabei ath p. 26 
Savolays, 257 
To make fine flofages, ibe 
Po make common fanfages, ib, 


CHAP. XIU. 
To pot and make Hams, &e. 


O pot pigeons, or fowls, 


2538 | 
‘To pot a cold tongue, beef, ‘or 
venifon, _ 269 
To pot venifon, ib. 
To pot a hare, ib. 
To pot tongues,” 260 
A fine way to pot a tongue, ib. 
To pot beef like venifon, 261 
‘To po: Crefhire cheefe, ib, 
To collar.a breaft of veal, ib, 
To make marble veal, 262 
To collar beef, ; ib. 
To collar falmon, ab, 
263 


To make Dutch beef, 


Oxford fauf ges, . 258. 
To make Bologna faufages, 1b, 
To make tham brawn, ern 


Vo foule a ier in imitation of 


fturgeon, ~ 
_'To pickle pork, ib. 

A pickle for pork which is to be 

eat foon, ib. 
To make veal hams, ib. 
To make beef hams, 265 
To make mutton hams, ib. 
To make pork hams, ib. 
To make bacon, ~, 266 


To fave potied birds that begin to 
be bad, 267 
To pickle mackere called ca- 


CHAP. XIV. 


Of Pickling. 


O pickle walnuts green, 


268 

_ To pickle walnuts white, ib. 
To pickle walnuts black, 269 
To pickle gerkins, 270 


To pickle large cucumbers in 


. flices, - jb, 
To pickle afparacus, ~ 271 
To pickle peaches} - ib. 
To pickle raddith pods, 272 
To pickle French beans, ib, 
To pickle cauliflowers, ib, 


‘To pickle beet-root, — 
ra : . sum. ‘ ¢ 


oo 


274 


veach; | abe 
To pickle white plums, 273. 
To pickle onions, ib, 
To pickle lemons, | 
To. pickle mothrooms » white, 
ib. 
To make pickle tat mufhrooms, 
To pickle codlins, ib. 
To pickle fennel, ib, 
To pickle grapes, yA 
To pickle barberries, ib, 
To pickle red cabbage, 276 


To pickle golden pippins, 1b. 
o Seek aes Soe 


264 


‘To make lemon cheefecakes, ib. 


tc to WN Sy nN OF 4. oe 


To pickle naftertium buds and 
‘Jimes, ' you pick them off the 

lime trecs in the fummer, p. 276 
To pickle oyfters, cockles, and 
+ mufcles, jal 
To pickle young fuckers, or 

young artichokes before the 


Feaves are hard, 277 
CHA 

) Of making: 

O make arich cake, 280 


To ice a great cake, ib. 


‘To make a pound cake, 231 
To make a cheap feed-cake, ib. 
'To make a butter cake, ib. 


‘To make gingerbread cakes, ib. 
“To make a fine feed or faffron 


cake, 281 
To make a rich feed-cake, called 
the nun’s cake, © eis tc 
'To make pepper cakes, 233 
“'To make Portugal cakes, . ib. 


To make a pretty czke, © ib. 


To pickle artichoke bottoms, p.278 
To pickle famphire, ; 1b. 
To pickle mock ginger, ~ ib. 
"To pickle melon mangoes, ib. 
Elder roots in imitation of bam- 


» DOD, «4 279 
Rules to be obferved in pickling, 
ib. 

P.* XV. 
Cakes, Se. ee 
To make gingerbread, 283 
To make little fine cakes, 284 


Another fort of little cakes, ib. 
‘To make drop bifcuits, © 1b. 
To make common bifcuits, , ib, 


To make French bifcuits; | 285 
To make mackeroons, ib. 
To make Shrewfbury cakes, _ ib. 
To make madling cakes, » © ib: 
To make light wigs, 286 


T'o make very good wigs, ; ib. 
To make buns, . . ib. 


Of Cheefecakes, Creams, Fellies, Whipt Syllabubs, Sc. 


 # oO make fine cheefecakes, 


287 


A fecond fort of lemon cheefe- 
.. cakes, ib. 
To make almond cheefecakes, -ib. 


To make little plum-cakes, 287 
CHAP. XVI. ao 18H 
Hartfhorn cream, 292 
‘Almond cream, ibs , 
A fine cream,. ib. 
Ratafia cream, : ib, 
Whipt cream, 293 
Whipt fvllabubs, rb. 
To make fairy butter, 289 Everlafting fyllabubs, © ab. 
Almond cuftards, . ib. To make a folid fyllabub, 294 
Baked cuftards, ‘- 9b, To make a trifle, eo 
Plain cuftards, ib. 
Orange butter, pare ties 
Steeple cream, _ 290 
Lemon cream, _ ib. 
A fecond lemon cream, ib, 
Jelly of cream, _ eceening |: 
Orange cream, on 28 
Goofeberry cream, . 1b. 
| Barley cream, | a Be 
To make piftachiocream, 792 


- 


To make harifhorn jelly, ib.. - 


Orange jelly, 295 | 
Ribband jelly, Sh alee 
Calves-feet jelly, ib. 
Currant jelly, 296 
Rafpberry gam, | ib. 
To make harthorn flummery, 
‘se ib. 


A fecond way to make hartfhorn 
flummery, - 297 
‘ — Oates 


~. Currant wine, 


CONTENTS « 


Oatmeal flummery, _— page 297 
To make a fine fyllabub from the 

cow, 298 
‘To make a hedge-hog,- © ib. 
4 


French flummery, page 208 
A buttered tort, / 299 
Moon-fhine, © °°} ib, 
The floating ifland, 300 


Pap ig 5 tr aa Oh ah hag Mh 
Of Made Wines, Brewing, French Preeti, Muffins, car, 


O.make raifin wine, 391 
Elder wine, ib. 
Orange wine, , aD. 


Orange wine with raifins, 302 
To make elder flower wine, very 

hike Frontimac, ib, 
Goofeberry wite, ib, 


2 303 
Cherry wine, ib. 
Birch wine, ib. 
Quince wine, 304. 
Cowllip or chary wine, 1b. 
Turnip wine, kor 
Rafpberry wine, | ib, 

, Rules for brewing, ib. 


A method to preferve a 


The beft thing for roped beer, 307 
When a barrel of beer is turned 


four, ony ib. 
To make white bread after the 
London way, | ib. 
French bread, 308 
Mufiins and oat cakes, 309° 


_ A receipt for making bread with- 


out barm, by the help of a lea- 
ven, . 310 
large 
~ flock of yeaft which will keep 
and be of ufe for feveral months, 
either to make bread or cakes, 


ib, 


CH A | Saree, O18 9B is 
Farring Cherries, and Preferves, Se. 


7 

O jar cherries, lady North’s 

way, . : 311 

To dry cherries, ib. 
To preferve cherries with the 
_ leaves and ftalks green, = 312 
To make orange marmalade, ib, 
White marmalade, 1b. 


‘To preferve oranges whole, - 313 
- To'make red marmalade, ib. 
_ Quinces whole, - 314 


.To make conferve of red rofes, or 
any other flowers, ib. 

Conlerve of hips, — 

. ‘Lo make fyrup of rofes, 

Syrup of citron, 


315, 
1b.- 


: ip. 


Syrup of clove-gillilowers, 315. 


Syrup of peach bloiloms, ib. 
Syrup of quinces, 316 
To preferve apricots, ib. 
To prefeive damfons whole, ib. 


To candy any fort of flowess, 


i 
To preferve goofeberries Shale 
withont ftoning, «ab 
To preferve white walnuts, 318 
To preferve walnuts green, ib. 
To preferve the large green plums, 
| wags! ib. 
To preferve peaches, 
To make quince cakes, 


! 


CHAP, 


ZIQiy st 
ibe ar 


ee Sea 
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! 


Px “XIX, 


To make Anchovies, Vermicelli, Catchup, Vinegar ; and to keep Ar- 
‘ tichokes, French Beans, Se. 


O make anchovies, p. 319 
To pickle fmelts, where . 


you have plenty, ib. 
To make vermicelli, 320 
To make catchup, ib. 


Another way to make  catchup, 


ib. 
“Artichokes to keep all the year,. 
321 
To keep French beans all ri 


_ year, 

To keep green peas till Chit 
mas, ib. 

Another way to preferve green 


To keep green paepenin & till 
Chriltmas, page 322 
To keep red ata ae . “ib. 


To keep walnuts all the year, 
yg 

To keep lemons, ib. 

To keep white bullice, pear- 


plums, or damfons, &c. for 


tarts or pies, ib. 
To make vinegar, ib. 
To fry fmelts, gee 


To drefs white-bait, . 
To roa a pound of butter, | 
Pim | 


peas, 322 i 
Caen Pin, 
Of Diftiling. 

oO diftil walnut water, | 325 Hyfterical water, 326 
How ‘to ufe this acne: To diftil red-rofe buds, ib. 
fill,» ib. To make plague water, 427 
To make treacle water, . 426 ‘To make farteit water, ib. 
Black cherry water, _ ib. ‘To make milk water, “sas | 


3 C HA P, XXI. : 
How to: market, and the Seafons of the Year for Butchers Meat, 


; Poultry, Fifh, Herbs, 
IECES in a bullock, 


328 

In a fheep, - | 327 

jn a calf, ib, 
In a houfe lamb, ib. 
In a hog, ib. 
A bacon hog, 330 
To chufe butcher’s meat, ib. 


How to chufe brawn, venifon, 
Weftphalia hams, &c. 332 

How to chufe poultry, 

Fith in ieafon, Candlemas quar- 


Bees at 336 
Midfaummer quarter, ib. 
_Michaclmas quarter, ib. 


- 


Roots, and Fruit, &e. 


Chriftmas quarter, ngey 
How to chufe fith, ib. 
Javuary.—Froits which are yet 


lafting, 338 
February,—Fruits yet  lafting, 
mg 5@ é ° 339 
March.—Fruits yet lafting, ib. 


April.—Frants yet lafting, ib. 
May.—The produ¢t of the kit- 
_ chen and fruit garden this 
- month, ib. 
June. The produ of the lsit- 

chen and fruit garden, ib. 


Jaly. 


c ON T 


July, The product of the kitchen, 
- and fruit garden, page 340 
Avguft.—The produ& of the’ 

kitchen 


September.—The produ of the, 
_ Kitchen and frutt Pua? 341 


and fruit garden, 
ib. , 


EN T S 


O&ober.—The produ& of the 
kitchen and’ fruit garden. 


page 34e 


Mivenber The product of the 


kitchen and fruit garden, ib,” 
December,—The produ& of the 
kitchen and fruit garden, ibs 


CG HAP. XXIL 


Certain cure for the bite of How ‘to keep clear ed: giv 


a mad dog, 342 
Another cure for the bite of a mad 
dog, ib. 


A receipt againit the plague, ib, 


\a 


O drefs a turtle the Weft In- 


dia way, 344 
Another way to drefs a turtle, 
) 346 

To make mock turtle, 347 


To make ice cream, ib. 
A tarkey, &c. in jel lys 348 


An effectual way ie check the hel 


i {lead ot bug £5, 34 4 
. Dire&tions for the houfe-maid, ibe 


- 


fe -oDO Der De il 8h Qdubae Seats 


To make citron, — 


To. candy cherries or. ae 

gages, ib. 
To take iron molds out of tinen, ib. 
To make India pickle, _ ibs 


To prevent the infection among 
horned cattle, 


NECESSARY DIRECTIONS FOR CARVING. 


Ocutupaturkey, 350 

To rear a goofe,, ib, 

To unbrace a mallard or duck, ib. 
To unlace a coney, 1 SEE 


To wing-a partridge, or quail, ib. 


eee 2.) Buiry Been Eat 


Bfervations on preferving falt 


meat, fo as to keep it mel- 

low and fine for three or four 

months ; and to preferve potted 
butter, aZge 
To drefs ‘a mock turtle, 354 
To drefs .haddocks after. the 
Spanith way, “oT 

To drefs haddocks the Jews Ways 

354 

A Spanith peas OUP piu yo 49-5 5 

‘(CORN ah et 


To allay a pheafant or teal, 3048 


To difmember a hern, ib, 
To thigh a woodcock, ibs 
To difplay a crane, ib. 
To lift a {wan, 352. 


To make onion foup the Spanifh 


way’, 355 
Milk ‘foup the Dutch way, . ab. 
Fith .pafties — the dtalian ; way, 

‘oo wate. 
Afparagus the Taliad way, 356 
Red cabbage drefled after the 


| Datch way, good for a cold i in 


the breaft, ib. 
nail dreffed the. -Spanifh 
uiway, 1b, 


Carrots 


* 
, 


352 


a 


CONT 


Carrots and French beans dreffed 
the Dutch way, page 356 
Beans drefled the German way, 


ibs 
Artichoke fuckers drefled the 
Spanifh way, 357 


To dry pears without fugar, ib. 


Ginger tablet, : ib, 
Artichokes preferved the Spanith 

way, . ib. 
Fo make almond rice, 358 
‘To make fham chocolate, 1b. 


‘Marmalade of eggs the Jews sel 


ae 
A cake the Spanifh way, ib. 


A cake another way, 369 
To dry plums, 1b. 
To make fagar of péarl, ib. 


To make fruit wafers of .codlins, 


&Ce ib. 
‘To make white wafers, 360 
"To make brown wafers, —_—sib,, 
How to dry peaches, ib. 


How to make almond knots, ib, 


To preferve apricots, 361. 


How to make almond milk fora 
wath, ib. 


_. How to make goofeberry wafers, 


ib. 
How to make the thin apricot 
chips, hy tee 8 
How to preferve golden’ pippins, ib. 
‘To preferve grapes, ib, 
“To preferve green codlings, ib, 
How to make blackberry wine, 
, 36 
The beft way to make raifin wine. 
ib. 
How to preferve white quinces 
whoies : 364 
_ How to make orange wafers, ‘ib. 
How to make orange cakes, ib. 
How to make white cakes, like 
_ chirta difhes, ake 365 
To make a lemon honeycomb, ib. 


How to dry cherries, ib, 
How to make fine almond cakes, 
1D. 


Cream of apples, quince, eoofeber= 


EN TS. 
How to make Uxbridge sikety : 
| yee page 36 
How to make mead, : at 
To make abmialade of cherries, 
ey ibe 
To dry damofins, 367. 
Marmalade of quince whites ibs 


To preferve apricots or. plums 
green, ib, 


To pfteferve cherries, 1b. 
To preferve barberries, 368 
How to make wigs, . ib. 


To make fruit wafers § codlins or 


plums do beft, ibs 
To make German plums, ibs 
To make cracknels, 69 
To make orange loaves, ib. 


To maké a lemon-tower of puds 
ding, ib. 
How to make the clear lemon 
cream, ; ib. 
How to make chdcolate, 370° 


Another way to make chocolate, ib, 


Cheefecakes without currants, ib. 
How to preferve white pear- 
plums, 


371 
To preferve currants, ib. 
To preferve ralpberries, ibs 
To make bifcuit bread, ib. 
‘To candy angelica, 372 
To preferve cherries, ib. 
To batre! morello cherriés, ibs 
To dry pear-plums, ib. 
The filling for the aforefaid plums, 
To candy caffia, . Ps 
To make carraway cakes, ib, 


To preferve pippins in fice" 374. 


Sack- cream like butter; 1b6 
Barley cream, ib. 
Almond butter, et ib. 
Sugar cakes, 375 
Sagar cakes another way,, > ibe 
Clouted cream, » Gb 
' Quince cream, ab. 
Citron cream; 376 


ries,. ipa, or rafpbettinny ib. 
; eid 


Ya 


“> 


CoO NTE NH T 8, 


Sugar-loaf cream, 
‘Conferve of rofes boiled, 3.77 
How to make orange bifcuits, : ib, 
How to make yellow varnifh, ib. 
fiow to make a pretty varnifh to 


colour little bafkets, bowls, or: 


any board where nothing hot is 
N deteny o> 378 
How to clean gold or filver nit 
- 1D. 
How to make fweet powder for 
cloaths, ib. 
To clean white fattins, flowered 
filks, with gold and filver in 
them, 5 ake 379 
To keep arms, iron or fteel, trom 
rufting, . ; ib, 
The Jews way to pickle beef 
which will go good to the Weft 
Indies, and keep a year good in 
the pickle; and with care, will 
-go to the Eaft Indies, - ib, 
How to makecyder, 
For fining cyder, © | ibs 
To make chouder, a'fea difh, 381 
To clarify fugar after the Spanifh 
. way, ib. 
To. make Spanih fritters, ib. 
To fricafee pigeons the Italian 
way, 3 GES | 6 7 
Pickled beef for prefentufe, 382 
Beef fteaks after the French way, 


: 1D, 

A capon done after the French 
oo way, . : ib. 
To make Hamburgh faufages, ‘ib. 
Saufages after the German way, 
| ib. 

A turkey ftuffed after the Ham- 


burgh way, 383 
y> 


. 


Chickens dreffed the French w 


ib, 

A calf’s head drefled after the 
Dutch way, ) ib. 
Chickens and turkies dreffed after 
» the Dutch way, | ib, 
To make a fricafee of. calves feet 


A epare 376. %. 


and chaldron, after the Italian > 
way, page 383 


way | 
To pickle the fine purple cabbage, 
‘~ fo much admired at the great 


tables, 384. 
‘To make the‘pickle, ib, 
To raife mufhrooms, ib: 
‘The ftag’s-heart water, 385 
To make angelica water, ib, 


To maké milk water, ib, 
To make flip-coat cheefe, 386 
To make brick. bat cheefe. It mutt 


be made in September, ibs 
To make cordial poppy water, ib. 
To make white mead, ib. 
To make brown pottage, 38% 


To make white barney pottage 
with a large chicken in the 
- middle, ib. 
To make a frangas incopades, ib. 
To make a Scotch haggafs, 388 
To make it with fweet fruit, “ib. 
To make four crout, ib, 
‘To: keep green peas, beans, &e. 
and fruit, frefh and. good till 
Chriftmas, eet hg by, 
To make paco-lilla,’or India 
pickle, the fame the mangoes 
come Over ing © 389 
To’ preferve cucumbers equal 
with any India  {weet-meat, 
Ae 390 

The Jews way of preferving 
* falmon, and alk forts of ‘fit, 
+X, ib, 

To preferve tripe to go to the Eaft 
Indies, | , 39 
The manner of dreffing various 
forts of dried fifth: as ftock- 
fith, cod, falmon, whitings, &c, 


ib. 
The way of curing mackerel, 393 
To drefs cured mackerel, ib, 
Calves feet ftewed, 
To make fricandillas, ib, 


To make a fine bitter, 394 
An approved method pra@tifed by 


Mrs. 


394 


con gt ZN $. 


by: Mrs. Dukely, | the banoe? 3 
_tyre-woman,to preferve hair, and 
make it grow.thick, . page 394 


"To make Carolina fhowsballs ibe 


A Carolina rice pudding, page 395 
To diftil treacle lil lady Mon- 


oe moaune cts eo Wake de ib. 


RECEIPTS for PERFUMERY, Bee. ? 


O make red, light, or purple 


: wath-bails. gece 89D 
To make red, blue, .or purple 
he wath- ‘balls, or to marble ae 

ab. 
White aa pol thaliay 400 
Brown almond wafh-balls, ib. 
To make lip-lalye, 401 
A flick or compofition to take 
hair out. by,the.roots, ib. 

To make white lip-falve, and for 
chopped hands and face, ib. 


. French rrouge;; , ib. 
Opiate for the teeth, ib, 
Delefcot’s opiate,’ . ib. 


To make fhaving oil, 402 
To take iron molds out of linen, 
and greafe out of nicole or 


~ filk, ib. 
Wath for the face, . ib. 
Liquid for the hair, ib, 


‘To make white almond paite, ib. 
To make brown almond pafte, ib. 
) Sweet-fcented bags to Jay with 


Rens 403 
Honey water, 9.) © ib, 
Orange butter, ny gb. 
Lemon butter, We ib. 


: 
ad 


Marechalle powder, . ib. 


Virgin’ $ milk, 1403 
Kaw de bouquet, 404 
Ambrofia nofegay, ~ ab. 
Pearl water, ib. 
Bau.de luce, ‘ib. 
Milk flude water, ib, 
Mifs in her teens »:.4 > (1b, 
Lady. Litey’s bail, ib, 
Hard pomatum,:: . 405° 
Soft pomatum, ib. 
Nun’s.cream,. : sab. 
Baw fans pareil, ib. 
Beautifying water, ib. 


Lozenges for the heart- burn,, i 


Lozenges for a cold, ib. 
To make dragon roots, 406 — 
Shaving-powder, ib. 
Windfor foap, ib, 
Soap to fill thaving-boxes, ib. 

_ Tooth-powder, ab, 
Cold cream, 407 
Turlington’s balfam, ib, 


Sirop de capillaire, ib. 
Remedy for a confumption, 408 
To ep a violent purging; or flux, 

i ib, 
For obitentifeesin the womb,> ib. 


Another for obftructions, . 409 © 
For a hoarfenefs,. > ab, 
oe aos B 


noel ally Ua A dey DE ALS My ge 
SAL ALAEA ENE LG EERE EEE 
Of ROASTING, BOLLING, & 


, 6 Guat ‘profefled cooks will’find fault with touching upon ~ 
‘a ranch of cookery which they never thought worth 
their notice, is what I expect : however, this I know, it is > 
the moft neceflary part. of it; and few fervants there are, that ac) 
know how to roaft and boil to perfection. : | oes 
_ Ido not pretend to teach profefied cooks, but my defign is to é 
inftru@the-ignorant and unlearned (which will likewife be _ 
of great ufe in alk private families), and in fo plain and fullia 
manner, that the moft illiterate and ignorant perfon, who can ap 
but read, -will know how todo every thing in Cookery well, 
I fhall firft begin with roaft and boiled of all forts, and. mufK 
defire the cook to order her fire according to what fhe isto 
drefs; if any. thing very little or thin, then a pretty little brifle 
fire, that it may be done quick and nice ;_if a very large joint, ie 
then be fure a good fire be laid to cake. Let it be clear at the 
bottom ; and when your meat is ag done, move the dripping= | 
ed . ce i (PAE sate 
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pan and fpit a little from the fire, and ftir up a good brifk fires _ 
for according to the goodnefs of your fire, your meat willbe 
done fooner or later. . eS ES, ag MR 04 FP 
IF beef, be fure'to'p2per the top, and ‘bafte it. well all. the 
time it is roafting, and throw a handful of falt on it. When 
you fee the {moke draw to the fire, it is near enough ; then 
take off the paper, bafte it well, and drudge it with a little 
flour to make a fine froth. Never falt your roaft meat betore 
you lay it to the fre, for that draws out-all the gravy. If you 
would keep it a few days before you drefs it, dry it very well 
with a clean cloth, then flour it all over, and hang it where 
the air will come to'it; but be fure always to mind that there. 
issno damp place about it, if there is you muft dry it well with 
a-cloth. Take up your meat, and garnith your difh with-no-_ 
thing but horfe-raddifh. he 


MUTLON ond \L AM.B. 


AS to roafting of mutton, the loin, the chine of mutton, 
(which is the two loins,) and the faddle, (which is the two: 
necks and part of the fhoulders cut together,) muft-have the © 
fkin raifed and fkewered on, and, when near done, take off 
the fkin, bafte, and flour it to froth itup. All other forts of 
mutton and lamb muft be roafted with a quick, clear fire, 
without the fkin being raifed, or paper put on. You fhould 
always obferve to bafte your meat as foon‘as you lay it down 
_to roaft, fprinkle fome falt on, and, when near done, drudge 
it with a little flour to froth it up. Garnifh mutton with 
horfe-raddith ; lamb, with erefles, or fmall-fallading, 


he ee? 
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VEAL, | pena 
AS to veal, you muft be careful'to roaft it of'a fine brown ; 
if-a large joint, a very good fire; if a fmall joint, a pretty little 
brifk fire’; if a fillet’or loin, be fure to paper the fat, that you 
Yofe as little of that as-poffible. . Lay it fome diftance fromthe 
fire till it is foaked, then Jay it near’the fires’ When you lay. 
it down, bafie it well with good butter ; and when it is near 
énough, bafte it again, and drudge it\with alittle four, “The 
breaft you muit roaft with the caul on till it is enough ; and 


_ tkewer the {weetbreadion the backfide of the breaft. Whenit — 


is nigh enough, take of the caul, bafte*it, and drudge it with 


a-liriie flour. | x ¥ 
POR Kk 
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PORK muft be well done, or it is apt to furfeit. When 
you roaft-a loin, take a fharp pen-knife and cut the fkin acrofs, 
to make! the crackling eat the better. Thé chine muft be cut, 
and f'n! “all pork that has’ the rind on. Roaft a leg of 
pork thus’:*..'“‘a' knifey’as above, and fcore it; ftuff the 
knuckle part with’ fage and onion, chopped fine with pepper _ 
and falt: or cut a hole under the twift, and put the fage, &c. — 
there, and fkewer it up with, a fkewer. . Roaft it crifp, be- 
caufe moft people like the rind crifp, which they call crack- 
ling: » Make fome ‘good “apple: fauce, ‘and fend'up ina boat ; 


then .have’a little drawn gravy to put in the difh,) “This they — 


‘call a mock goofe, The fpring, or hand of pork, if very — 
young, roafted like a pig, eats very well’; or take ‘the fpring, 
and cut off the fhank or knuckle, and.fprinkle fage and onion 
over it, and roll it round, and tye it with a ftring, and roaft 
it two hours, otherwife it is better boiled. ‘The fparerib:fhould 
be bafted with a little bit of butter, avery little duft of flour, 
and fome fage fhred fmall: but we never make any fauce to it 
but apple-fauce.. The beft way to drefs pork grifkins is to roaft 
them, bafte them with a little butter and fage, and a little pep- 
per and falt. Few eat any thing with thefe but muftard. 


To roaft a Pig. : 

SPIT your pig and lay it to the fire, which’ muft be a very 
good one at each end, or hang a flat iron in the middle of the 
grate. Before you lay your pig down, take a little fage fhred 
{mall, a piece of butter as big as a walnut, and a little pepper 
and falt; put them into the pig, and*fow it up: with coarfe 
thread ; then flour it all over very well, and keep flouring it 
till the eyes drop out, or you find'the crackling’ hard, Be fure 
to fave all the gravy that comes out of it, which you mutt do 
by fetting bafons or pans under the ‘pig in the dripping-pan, 
as foon as you find the gravy begins to run. ‘When the pig is 
enough, ftir the fire up brifk; take a coarfe cloth, with about 
a quarter of a poand of butter in it, and rub the pig all over’ 
till the crackling is quite crifp, and then take it up. Lay it 
in your difh, and with a fharp knife cut off the head, and then 
cut the pig in two, before you draw out the fpit. Cut the 
ears off the head and lay at each end, and cut the under-jaw 
in two and lay on each fide: melt fome good butter, take the 
gravy you faved and put into it, boil it,:and pour it into the 
dith with the brains bruifed fine, and the fage mixed all toge- 
ther, and then fend it to table. tes ceo ‘ae 
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a Another way to roaft a Pig. . 
“ CHOP fome fage and onion very fine, a few crumbs of - 
‘bread, a little butter, pepper, and falt rolled up, together, 
put it into the belly, and few it up before you * y_down the 
pig: rub ic all over with fweet oil; when itis: .., take a dry 
cloth and wipe it, then take it into a difhs at it up, and fend 
it to table with the fauce as above... - | , 


| Different forts of Sauce for a Pig, 

- «NOW yow are to obferve| there are feveral ways of making 
fauce for a pig. . Some do not love any fage in the pig, only 
_ acruft of bread; but then you fhould have a little dried fage 
rubbed and mixed with the gravy and. butter. Some love 
~ \bread-fauce in a bafon, made thus: take a pint of water, put 
in a good piece of crumb of | bread,-a blade of mace, anda 
Jittle whole pepper; boil it for about:five or fix minutes, and 
then pour the water off: take out the fpice, and beat up the 
bread with a good piece of butter, and a little milk or cream. 
_ Some love a few currants boiled in it, a glafs of wine, anda 
little fugar.; but that you muft do juft as you like it. Others 
take half a pint of good beef gravy, and the gravy which comes 
out of the pig, witha piece of butter rolled in flour, two {poon- 
fuls of catchup, and boil them all. together; then take the. 
brains of the pig and bruife them fine; ‘put all thefe together, 
with the fage in the pig, and pour into your difh. It is avery — 
good fauce. When you have not gravy enough comes out of 
your pig with the butter for fauce, take about half a.pint of 
veal gravy and add to it; or ftew the petty-toes, and take. as 
~ gnuch of that liquor as will do for fauce, mixed with the other. 
—N, B. Some like the fauce fent in a boat, or bafon. 


To roaft the Hind-quarter of Pig, lamb-fafbion. 
AT the time of the year when houfe-lamb is very dear, take 
the hind-quarter of a large roafting pig ; take off the fkin and 
roaft it, and it will eat like lamb with mint-fauce, or with a 
fallad, or Seville-orange. Half an hour will roaftit. 


To bake a Pig... 


IF you fhould’be in a place where you cannot roaft a pig, 
Jay itin a dith, flour it all over well, and rub it over with 
butter ; butter the difh you lay it in, and put it into the oven. 
_ When it is enough, draw it out of the oven’s mouth, and rub 


Oe toes | 
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- it over with a buttery cloth; then put it into the oven again © 

till it is dry ; take it out, and Jay it in a difh: cut it up, take 
a little veal gravy, and take off the fat in the difh it was baked 
in, and there will be fome good gravy at the bottom ; put 
that toit, with a little piece of butter rolled in flour; boil it 
up, and put it into the difh, with the brains and fage in. the 
belly, Some love a pig brought whole to table; then you are 
only to put what fauce you like into the difh. , 


To melt Butter. 


IN melting of butter you muft be very careful; let your 
faucepan be well tinned; take a fpoonful of cold water, a little 
duft of flour, and half a pound of butter cut to pieces: be fure 
_ to keep fhaking your pan one way, for fear it fhould oil ; when 
it is all melted, let it boil, and it will be fmooth and fine. A 
filver pan is beft, if you have one. : : 


To roaft Geefe, Turkies, Se. 


WHEN jou roaft a goofe, turkey, or fowls of any fort, 
~ take-care to finge them with a piece of white paper, and bafte 
them with a piece of butter; drudge them with a little flour, 
and fprinkle a little falt on; and when the fmoke begins to 
draw to the fire, and they look plump, bafte them again, and 
drudge them with a little four, and take them up, = 


Sauce for a Goofe. 3 
FOR a goofe make a little good gravy, and put it into a 
bafon by itfelf, and fome apple-fauce into another. 
Sauce for a Turkey 
- FOR a turkey, good gravy in the difh, and either bread or 
onion fguce in a bafon, or both. os 
5 Sauce for Fowls. 


TO fowls you fhould put good gravy in the difh, and 
_ either bread, parfly, or egg-fauce in a bafon. 


Sauce for Duckse . a 


FOR ducks, a little gravy in 
cup, if liked, 


. 


the difh, and onion-fauce ina 


eh ae 3 Sr 
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Sauce for Pheajants nts and Partridges. 


PHEASANTS and partridges fhould have gravy in the 
difh, and bread- fauce in a cup, and poverroy-fauce, 


eh To roaft Larks. a 

PUT a fmall bird-fpit through them, and tie them onan- 
other; roaft them, and all the time they are roafting keep. 
bafting them very gently with butter, and fprinkle crumbs of . 
bread on them till they are almoft done ; then let them brown 
before you take them up. 

The beft way of making crumbs of bread is to rub them: 
' through a fine cullender, and put in a little butter into a ftew- 
pan ; ‘helt it, put in ‘your crumbs of bread, and keep them 
firing till they are of a light brown; put them on a fieve to - 
drain @ few minutes ; lay your larks in a difh} and the crumbs 
all round, almoft as high as the larks, with pT La in a 
cup, and fome gravy in Yanother, 


een 


> ‘ 
Taree Woodcock ts aud Snipes. 

‘PUT them on a little bird- pit and tie them on another, 
and put them down to roaft; take a round of a threepenny loaf, 
and toaft it brown and butter it; then lay it In a ‘difh ‘urtder 
the birds ; bafte them with a little butter; take the trail out 
before you fpit them, and put into a fmall fiew-pan, with a 
little gravy ; fimmer it gently over the fire for five or fix, mi- 
nutes ; add a little melted butter to it, put it over your toaft 
in the difh, and when your woodcocks are roafted put them on 
the toaft, and fet it over a lamp or chaffin g-dith for three m+ 
ULES and fend them to table. = - 


cia Te reap a Piz bait: 

TAKE fome parfley thred fine, a piece ae butter: as big 
as a walnut, alittle pepper and fale; tie the neck-end tight ; 
tie a {tring round the legs and rump, ene faften the other sill | 
to the top. of the chimney- piece. Bafte them with butter, 
and when they are enough lay them in the difh, and they will 
fwim with gravy. You may put then on a little {pit, and 
then tie both ends clofe. 


ee ‘broil a Ploéon | 
- WHEN you broil themy do them in the fame. manner, 
sad take care your fire is very clear, and fet your gridiron 
a that they may not burn, and have a little parfley and 
butter in a Gus You may. -fplig thep and broil them ae ie 
/ Ittie « 


ae 
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little pepper and fale: and you may roaft them:only with a 


little parfley and butter in'a dith. 


M12: Oa, Directions for Geefe and. Ducks. | 4 | ee an. ; 
“AS to geefe and ducks, you’ fhould have fage> and onions 
thied fine, with pepper and falt, put into the belly. - ) 
_ Put only pepper and fale into wild- ducks,’ eafterlings, wi- 
geon, téal, and all other fort of wild-fowl,! with gravy in the 


difh, or fome like'fage and onion in one. | 
| _ Yo roaft a Hare. en Pai 3 

TAKE your hare when it is cafed; trifs it in this man- 
‘nér, bring the two hind-legs up to its fides, pall the fore-legs 
_ back, put your fkewer firft into the hind-leg, then into the 
foreleg, and thruft it through the body 3: put the fore-leg on, 
and then the -hind+leg, ‘and «a: fkewer through the top of the 
fhoulders and back part of the head, which will hold the head 
up. Make a pudding thus; take a quarter of a pound of beef~ 


fuet, as much crumb of bread, a handful of parfley chopped fine, 


fome {weet herbs of, all, forts,.fuch .as, bafil, marjoram, win- 
ter-favory, and a little thyme, chopped very fine, a, lictle nut- 
meggrated, fome lemon-peel cut fine,’ pepper and falt, chop 
‘the liven fine, and put in with two eggs, mix it up, and put it 
into the belly, and few,or-fkewer it up; then {pit it and lay it 
to the fire, which muft be a good one, A good fized hare takes 
one hour, and fo on in proportion. | : 


Different forts of Sauce for a Hare. 


_ © TAKE for fauce, a pint of cream and half a,pound of frefh 
butter; put them in a fauce-pan, and keep ftirring it with a 


fpoon till the butter is melted, and the fauce is thick; then | - 


take up.the hare, and pour the fauce into the difh. . Another 
way to make fauce for a hare is, to make good gravy, thickened 
' with alittle piece of butter rolled in flour, and pour it into 
your difh. You may leave the butter out, if you do not like 


- it, and have fome currant-jelly warmed in a cup, or red wine » 


and fug'ar boiled to a fyrup, done thus: take a pint of red wine, 
4 quarter of a pound of fugar, and fet over a flow fire to fim- 
mer for about a quarter of an hour, You may do half the quan-' 
tity, and put it into your fauce-boat or bafon. i 
3 IO GIy 6: Lo. broil Steaks sive | 
FIRST have a very clear brifk fire: let your gridiron be 


very clean; put it on the fire, and take a chaffing-dith with a 
; De ay: Dh aes few 
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few hot coals out’ of the fire. Put the difh on it. which is to 
lay your fteaks on, then take fine rump fteaks about half an 
inch thick ; put a little pepper and falt on them, lay them on 
the gridiron, and (if-you like it) take a fhalot or two, or a fine 
onion. .and-cut it fine; put itinto. your difh. Keep turning 
your fteaks .quick,.till they are.done, for that keeps the gravy — 
in them, ‘When the fteaks are enough, take them carerany 
_ Off into your: difh, that none of the gravy be loft; then have 
ready a hot dith and cover, and carry them hot to table with 
the cover on. You may fend fhalot in a plate, chopt fine. 


| Dirediions concerning the Sauce for Steaks, 
» IF you love pickles or horfe-raddith with fteaks, never gar 
nifh your dith, becaufe both the-garnifhing will be dry, and 
the fteaks will be cold, but lay thofe things on little plates, © 
and carry to tables. The great nicety is to have them hot and 
full of gravy. foaix : Sep ten 


General Dire&tions concerning Broiling, 

AS to mutton and pork fteaks, you muft keep them turn- 
ing quick on the gridiron, and have your difh ready over a - 
chaffing-difh of hot coals, and carry them to table-covered hot. 
When you broil fowls or pigeons, always take care your fire | 
is clear; and never bafte any thing on the gridiron, for it only 
- makes it fmoked and burnt. | 


General Direétions concerning Boiling. 

‘AS to-all forts of boiled meats, allow a quarter of an hour» 

to every pound; be fure the pot is very clean, and {kim it well, 

for every thing will have 4 fcum rife, and if that boils down, 

it makes the meat black. All forts of frefh meat you are to 

put in when the water boils, but falt meat when the water is — 
Warm, M4 : : ~ 


eos 

To boil a Ham. | 1uOY 

WHEN you boil a ham, put it into your copper when the 
water is pretty warm, for cold water draws the colour out : | 
when it boils, be careful it boils. very lowly. A ham of twen- 
ty pounds takes four hours and a, half, larger and {maller in 
proportion. Keep the copper well fkimmed. A green ham — 
wants no foaking, but an old ham muft be joaked fixteen hours, 
in a large:tub of foft waters’ wAf ssr deus: & oor CG Ws ; 
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To boil a Tongue. Os 


_ A TONGUE, if falt, foak it in foft water all night, boil 
it three hours; if frefh out of the pickle, two hours and an 
half, and put it in when the water boils; take it out and pull 
it, ge it, garnifh with greens and carrots, _ : 


To boil Fowls and Houfe-lamb. 


FOWLS and houfe-lamb boil in a pot by themfelves, in a 


good deal of water, and if any fcum arifes take it off. hey 
wiil be both fweeter and whiter than if boiled in a cloth, A 
little chicken will be done in fifteen minutes, a large chicken 
‘in twenty minutes, a good fowl in half an hour, a little turkey 
or goofe in an hour, and a large turkey in an hour and a half, 


Sauce for a bailed T: “usrkey, 7 | 


THE beft fauce for a boiled turkey is good oyfter and cel-; 
Jery fauce. Make oyfter-fauce thus: take a pint of oyfters 


and fet, them off, ftrain the liquor from them, put them in — 


cold water, and wafh and beard them; put them into your 
liquor in a ftew-pan, with a blade of mace, and fome butter. 
rolled in flour, and a quarter of a lemon; boil them up, 
then put in half a pint of cream, and boil it all together 
gently ; take the lemon and mace out, fqueeze the juice of 


the lemon into the fauce, then ferve it in your boats or bafons,, - 
Make cellery fauce thus: take the white part of the cellery, — 


cut it about one inch long; boil it in fome water till it is 
tender, then take half a pint of veal broth, a blade of mace, 


SC lp 
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and thicken it with a little four and butter, putin half a pint’ 


of cream, boil them up gently together, put in your cellery 
and: boil it up, then pour it into your boats. 
a Sauce for a@ boiled Goofe. : 
SAUCE for a boiled goofe muft be either onions or cabbage, 
firft. boiled, and then ftewed in butter for five minutes, , 
) Sauce for boiled Ducks or Rabbits: 


_ TO boiled ducks or rabbits, you muft pour boiled onions 
over them, which do thus: take the onions, peel them, and 


boi! them in a great deal of ‘water ; fhift your water, then let: ' 


them boil about two hours, take them up and throw them into 
a cullender to drain, then with a knife chop them on a board, 


/ 
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and rub them through a-cullender ;put'them into a fauce-pan, 
juft fhake a little flour over them, put in a little milk or cream, 
with 4 good piece of butter, and a little falt ; fet them over 
the fire, and when the butter is melted they are enough. But 
if you would have ohion-fauce in half an hour, ‘take. your 
- onions, peel them, and cut them in thin flices, put ‘them#into 

milk and water, and when the water boils. they will be done 
in twenty minutes, then throw them into a cullender to drain, 
and chop thei and put them into a fauce-pan; fhake-in a 
little flour, with a little cream if you have it, and a good piece 
of butter; ftir all together over the fire till the butter is meélied, 
and they will be vety'fine. The fauce is very good with roaft 


mutton, and itis the beft way of boiling onions. 


Lo roaft Venifon. 
TAKE a haunch of venifon and fpit it; rub fome butter 
all over your haunch’; «take four fheets of paper well buttered, 
put’ two on’ the haunch ;° then make a pafte with fome flour; a 
little:butter and water; roll it out half as big as your haunch, 
and put it over the fat-part, ‘then put the other two fheets of ' 
paper ‘on, and tie them with fome pack-thread; lay it toa 
brifk fire, ‘and bafte it well all the time of roafting ; if a large 
haurich of twenty-four pounds it will takethree hours and an 
half, except ‘it is avery large fire, then three hours will do; 
{maller in proportion. Mi | : 


To drefs a, Haunch. of Mutton. 
“HANG it up for a fortnight, andidrefs it as direGted for a 
haunch of venifon.— - : me eee h 
| Different forts of Sauce for Venifon. - e 
YOU may take either of thefe fauces for venifon. Currant-_ 
jelly warmed ; or a pint of red-wine, with a quarter of a pound 
of fagar, fimtiiered overia clear fire for five or fix minutes ; “or 
a pint of vinegar, ‘and a quarter of a pound of {ugar, fimmered 
tillitisafyrup. Shihan 
mn | To roaft Mutton, venifon fafdion. | .. 
TAKE a hind-quarter of fat mutton, and cut the leg like a 
~ haunch; lay it in a pan with the backfide of it down, pour 
a bottle. of red-wine over it, and let it hie twenty-four hours, 
then fpit. it, and/bafte ic with the fame liquor and butter all 
thetime it is roafting at a good quick fire ; two hours will do 


it 
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it. Have alittle good gravy in a cup, arid {weet fauce in an- 
other. ' A good fat neck of mutton eats finely done thus. 


To keep Venifon or Hares fweet; or to make them frefh when they 
LO Se oe 

IF your venifon be very fweet, only dry it with a cloth, and 
hang it where the air comes. If you would keep it any time, 
dry it very well with clean cloths, rub it all over with ground’ * 
pepper, and hang it in an airy place, and it will keep a great 
while, If it fttnks, or is mufty, take fome lukewarm water, 
and wath it clean: then take frefh milk and water lukewarm, - 
and wafh it again; then dry it in clean cloths very well, and 
rub it all over with ground pepper, and hang it in an airy place. 
When you roaft it, you need only wipe it with a clean cloth, 
and paper it as before mentioned. Never do any thing elfe 
to venifon, for all other things fpoil your venifon, and take 
away the fine flavour, and this preferves it better than any 
thing you can do, A hare you may manage juft the fame way. 


To roaft a Tongue and Udder. 

PARBOIL them firft for twovhours, then ‘roaft it, ftick 
eight or ten cloves about it; bafte it with butter, and have 
fome gravy, and galintine fauce, made thus: take a few bread 
crumbs, and boil in a little water, beat ic up, then putina 
gill of red-wine; fome fugar to {weeten it; put it in a bafon 
‘or boat. : 

Io roaft Rabbits. , | 

BASTE them with good butter, and drudge them with a 
little four. Half an hour will do them, ata very quick, clear 
fire; and, if they are very fmall, twenty minutes will do them. 
- Take the liver, with a little bunch of parfley, and boil them, 
and then chop them very fine together. .Melt fome good butter; . 
and put half the liver and parfley into the butter; pour it into 
the difh, and garnifh the difh with’ the other half; Let your 

rabbits be done ofa fine light brown ; or putithe fauce in a boat, 


To roaft a Rabbit hare-fafbion. 

LARD a rabbit with bacon; roaft it as you do a hare, with 

a ftuffing in the belly, and it eats very well. But then you 
muft make gtavy-fauce; but if you do not lard it, white fauce, 
made thus: take a little veal broth, boil it up with a little flour 
and butter, to thicken it, then add a gill of cream; keep it 
ftirring one way til! it is {mooth, then put it in a boat or in | 
the difh, ah RSA iat YY 
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-Turkies, Pheafants, Se. may be larded. 


“YOU may lard a turkey or pheafant, or any thing, jut as | 
you like ite ae of ae , at 
To roaft a Fowl, pheafant-fafbion. 

IF you. fhould have but one pheafant, and want two ih a 
difh, take a large full-grown fowl, keep the head on, and 


trufs it juft as you do a pheafant; lard it with bacon, but do | 
- not lard the pheafant, and nobody will know it. . 


RULES to be obferved in ROASTING. | 


IN the firft place, take great care the fpit be very clean; 
and be fure to clean it with nothing but fand and water. 
Wath it clean, and wipe it with adry cloth; for oil, brick- 
duft, and fuch things, will fpoil your meat, . - 


RR EF foe 


TO roaft a piece of beef about ten pounds will take an hour - 
and an half, at a good fire. Twenty pounds weight will take 
three hours, if it be a thick piece; but if it be a thin piece of 
twenty pounds weight, two hours and an half will do it; and 
fo on according to the weight of your meat, more or lefs. Ob- 
ferve, in frofty weather your beef will take half an hour longer. 


WA TT PT: ON, 


A leg of mutton of fix pounds will take an hour at a quick 
fire; if frofty weather, an hour and a quarter ; nine pounds an _ 
_ hour and a half; a leg of twelve pounds will take two hours ; 
if frofty, two hours and a half; a large faddleof mutton will 
take three hours, becaufe of papering it; a fmall faddle will 
- take an hour anda half, and fo on, according to the fize ; a 
breaft will take half an hour at a quick fire; a neck, if large, 
an hour; if very fmall, little better than half an hour; a fhoul- 
_ der much about the fame time as a leo; a chine of twelve 
pounds an hour and a half, and fo on, 


q ‘. Pi) ROT : 
+ PORK muft be well done. To every pound allow a quar- 
ter of an hour: for example, a joint of twelve pounds weight, 
‘three hours, and fo on; if it be a thin piece of that weight, 
$wo hours will roaft it. | : a Oe a 
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Directions concerning Beef, Mutton, and Pork. 


THESE three you may bafte with fine nice dripping. Be 
fure your fire be very good and brifk; but do not lay your 
meat too near the fire,’ for fear of burming or {fcorching. 


Fie ae pat lNatly ai EW LEY iad 4 Pieabeh 
VEAL takes much, the fame time roafting as pork ; but be 


fure to paper the fat of a loin or fillet, and bafte your veal © 
with good butter. © ~ : 


HOUSE-LAMEB. 


IF a large fore-quarter, an hour and a half; if a {mall one, 
an- hour. The outfide muft be papered, bafted with good 


butter, and you muft have a-very quick fire, If a leg, about 


three quarters of an hour; aneck, a breaft, or fhoulder, three 
quarters of an hour; if very {mall, half an hour will do. _ 


Eee Ns, ay co BAN 


IF juft killed, an hour; if killed the day before, an hour 
and a quarter; if a very large one, an hour and ahalf. But 
the beft-way to judge, is when the eyes drop out, and the fkin 
is grown very hard; then you muft rub it with a coarfe 
cloth, with a good ‘piece of, butter rolled in it, till the crack- 
ling is crifp and of a fine light brown. | 


A. A Ri wt x 


You muft have a quick fire. . If it be a fmall hare, put 
three pints of milk and half a pound of frefh butter in the. 
dripping-pan, which muft be very ‘clean and nice; if a large 
one, two cuarts of milk and half a pound of frefh butter. 
You muft bafte your hare well with this all the time it is 
roafting ; and, when the hare has foaked up all the butter and 
milk, it will be enough. Put your gravy, and hot currant jelly, 
in boats. | 


ATOR REY 


_ A middling turkey will take an hour; a very large one, an 
hour and a quarter; a fmall one, three quarters of an hour, — 
You muft paper the breaft till it is near done enough, then 
take the paper off and froth it up. Your fire muft be very 


4 GOOSE. 
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‘Obferve the fame rules. | s 
Wee ge ae 
A large fowl, three quarters of an hour; a middling one, 
half an hour; very fmall chickens, twenty minutes. -Your 
fire, muft be very quick and clear when you lay them down, 
bi AME DIOR So 
Obferve the fame rules. 
WAI L.D:. DU GBS.) 
Twenty minutes; if you love them well done, twenty- 
five minutes. 2 ORRIN vii | 
: SE-B Asks WW 1-G BON yoke. 


Wigeon a quarter of an hour. ‘Teal eleven or twelve mi- 
nutes. 


“oy WOODCOCKS. 

‘Twenty-five minutes, : 
PARTRIDGES and SNIPES, 

Twenty minutes. ' 


OS PPE BD NS ant (LAR ee: 
Twenty minutes. ae 


Directions concerning Poultry. 


IF your fire is not very quick and clear when you lay your 
poultry down to roait, it will not eat near fo fweet, or look fo 
beautiful to the eye. Juba 


To keep Meat hot. 


THE beft way to keep meat hot, if it be done before your 
company is ready, is to fet the difh over a pan of boiling water; 
cover the difh with a deep cover, fo as not to touch the meat, 
and throw a cloth over all. Thus you may keep your meat — 
hot a long time, and it is better than over-roafting and f{poil- 

: ae ing 
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ing the meat. The fteam of the water keeps the meat hot, 

and does not draw the gravy out, or draw it up; whereas, if you — 
fet.a difh, of meat ‘any time over, a chaffing-dith of coals, it 
will dry up.all.the gravy, and fpoil the meat... ti 


4 To, drefs. GREENS, ROOTS). &c. 

ALWAYS be very careful that your greens be nicely picked 
and wathed. You fhould lay them in a clean pan, for fear 
of fand: or'duft, which is apt to hang round wooden! veffels. 
Boil all 'your'greens in a copper fauce-pan by themfelves,. with 
a greatquantity of water. Boil no, meat with them, for that 
difcolours' them. Ufe no iron pans, &c. for they are not 
proper ; but let them be copper, brafs, or filver. | 


PORE SG Vicia a a drefs Spinach. 

 PLCKS sitivery clean, and wath it in five or fix, waters: put 
it:inyadauce-pan that will juft hold it, throw a little falt over 
it, and gover! the pam clofe.: Do not put-any water in, bug 
fhake the pan often. You muft put your fauce-pan.on a clear 
quick fire, As foon as you find the greens are fhrunk and 
fallen to the bottom, and: that the liquor which comes out of 
them, boils up, they, are enough. Throw them into a clean 
fieve to drain, and, {queeze it well between two plates, and cut 
it in any, form you like. Lay it in a plate, or {mall dith, and 
never put any butter on it, but putitinaacup. —, 


‘¢ SRY a To. drefs Cabbages, ec. i 

CABBAGE, and all forts of young fprouts, muft be boiled | 
in, a, great deal of water. When the ftalks are tender, or 
fall to the bottom, they are enough; then take them off, be- 
fore they lofe their colour. Always throw falt in your water ~ 
before you put your greens in. Young fprouts you fend to 
table juft as they are, but cabbage is beft chopped and put. in- 
_ to.adauce-pan with a good piece.of butter, ftirring it for about 
five or fix minutes, till'the butter is all melted, and then 
fend it to table. 


die 


(ms To drefs Carrots. ape 8 
LET. them, be: feraped, very, clean, and when they are e- 
nough, rub them in.a)clean cloth, then flice them, into,a plate, 
_ and: pour, fome melted butter over-them.» If. they,are young 
fpring carrots, half an hour will boil, them: ;, if large, anhour; 


but old Sandwich carrots ‘will take two-hours. =~ - = 
F 2 2 @ 
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To drefs Turnips. 


THEY eat beft boiled in the pot, and when vnotieh inated 
as out and put them i in a pan, and math them with ‘butter, , 
a little cream, and a little falt, and fend them to table. But. 
“you may do them thus: pare your turnips, and cut them into 
dice, as big as the top of one’s finger; put them into a clean 
fauce-pan, and juft cover them with water. When enough; 
throw them into a fieve to drain, and put them into» a fauce- 
pan with a good piece of butter and a little cream; ftitthem — 
over the fire for five or fix minutes, and’ fend them: to tables, 5 


oor i pr 
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To drefs Parfuips. ; sald 


THEY fhould be boiled in a great deal of water, and Hie 
you find they are foft (which you will know by running a fork 
into them), take them up, and carefully fcrape all the dirt off 
_ them, and then with a knife fcrape them. all: fine, throwing 
away all the fticky parts, and fend mae up. apa ‘in a re 
with melted butter. 


To drefs Brsgits 


STRIP all the little branches off till you come to the top 
one, then with a knife peel off all the hard outfide fkin, which © 
is on the ftalks and little branches, and throw them into water. 
Have a ftew-pan of water with fome falt in it: when it boils 
put in the broccoli, and when the. ftalks are tender it is 
enough, then fend it to table with a piece of toafted bread 
foaked in the’ water the broccoli is boiled in under it, the 
fame way as afparagus, with butter in acup. The French 
eat oil and vinegar with it. 


To drefs Rotates. 


YOU mult boil them in:as little water as you can, wlanige 
burning the fauce-pan. Cover the fauce-pan clofe, and when 
the fkin begins to crack they are enough. Drain all the water 
out, and let them ftand covered for a minute.or two; then peel 
_ them, lay them in your plate, and pour fome melted butter over 
- them. ‘The beft way to do them is, when they are peeled to 

lay them on a gridiron till they are of a fine brown, and fend 
‘them to table. Another way is to put them into a fauce-pan 
with fome good beef dripping, cover them clofe, and fhake | 
the fauce-pan often for fear of burning to the bottom. :When 
wey are of a fine brown, and crifp, take them up in a plate, 

; ‘ean 
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then put them into another for fear of the fat, and put butter 
in-a cup. Leta times : aly 

gy | To drefs Cauliflowers. 
TAKE your flowers, cut off all the green part, and then 
cut the flowers into four, and lay them, into water for an hour’: 


then have fome milk and water boiling, put. in the cauli= - 


lowers, and be fure to. fkim the fauce-pan well. When the 
ftalks are tender, take them carefully up, and put them into a 
cullender to drain: then put a fpoonful of water into a clean 
ftew-pan with-a little duft of flour, about a quarter of a pound 


of butter, and fhake it round till it is all finely melted, with | 


a little pepper and falt ; then take half the cauliflower and cut 


it as you would for pickling, lay it into the flew-pan, turn its. 


‘and thake the! pan round. én minutes will do it. . Lay the 
_ftewed in the middle of your plate, and the boiled round it. 
Pour the butter you did it in over it, and fend it to table. 


~ Ansther way. abe aey . 
CUT the cauliflower flailks off, leave a little gree on, and 
boil them in fpring water and falt: about fifteen minutes will 
do them. Take them out and drain'them ; fend them whole 
in a difh, with fome melted butter in a cup. mee . 
| To drefs French Beans. 
FIRST ftring them, then cut them in two, and afterwards 


acrois: but if you would do them nice, cut the bean into. 


four, and then acrofs, which is eight pieces. Lay them into ~ 


water and falt, and when your pan boils put in fome falt and 
the beans; when they are tender they are enough; they will 
be foon done. Take care they do not loofe their fine green. 
Lay them in a plate, and. have butter in a cup. 


| To drefs Artichokes. 

WRING off the flalks, and put them into cold water, and 
wafh theth well, then put them in,’ when the water boils, with 
the tops downwards, that all the duft and {and may boil out. 
An hour and a half will do them. ; 

To drefs Afparagus. 

SCRAPE all thé ftalks very carefully till they look white, 
‘then cut all the ftalks even alike, throw them into water, and 


have ready a ftew-pan boiling. Put in fome falt, and tie the 
7 ; C" ink afparagus 


\ } ’ 


* as 


% ) 

18 THE ART OF GOOKERY 
afparagus in little bundles... Let the water keep boiling, ‘and - 
when they are a little tender take them up. If you boil them 
too much you loofe both colour and tafte, Cut the round of a 
fall loaf, about half an inch thick, toaft it brown on both 
fides, dip it in the alparagus liquor, and lay it in your dith ; 
pour a little butter over the toaft, then lay your afparagus on - 
the toaft all round the dith, with the white tops ‘outward. 
Do not pour butter over the afparagus, for that makes them 
grealy to the fingers,’ but have*your’ butter in a bafon;’ and 
fend it to table. . | RED Ba ROA 


’ 


Direéions concerning’ Garden’ Things. 


MOST people fpoil) garden things by. over-boiling them. 
‘All things that are-green fhould havea ittle crifpnets;, for. if 
| they are over-boiled;. they neither) -have),any fweetnels, or 

beauty. FOC Bes a6 Chr. S 
ne » .. Lo drefs Beans and Baca. 

WHEN you-drefs beans and bacon, boil. the bacon..by, it- 
felf, and the beans by themfelves, for the bacon will fpoil the’ 
colour of the beans.. Always throw fome falt into the water, 
and fome pariley, nicely picked. When the beans are enough 
(which you will know by their being tender), throw them in- 
to a cullender to drain. Take up the>bacon and fkin it; 
throw fome rafpings of bread over the top, and if you have 
an iron, make it red hot and. hold over it, to brown the top of 
the bacon; if you have not one, hold it to the fire to brown; 
put the bacon in the middle of the difh, and the beans all 
round, clofe up to the bacon, and fend them to table, with 
parfley and butter in a bafon, ie rita gaat 


To make Gravy for a Turkey, or anyJortiof Fowlss ~~ 
_ TAKE a pound of the lean part of the beef, hack it with a 
knife, flour it well, have ready a ftew-pan with a piece of freth 
butter. When the butter is melted, put in the beef, fry it cill 
itis brown, and then pour in a little boiling water; fhake it 
round,’ and then fill .up with a tea-kettle of boiling water. 
Stir it altogether, and put in two or three blades of mace, four 
or five cloves, fame whole pepper, an onion, a bundle of {weet 
herbs, a little cruft of bread baked brown, and a little piece of 
carrot. Cover it clofe, and let it ftew till it is as good as you 
_ would have it. This will make a pint of rich gravy. . ‘ 


To 


; 


‘moft things. 
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Lo make Veal, Mutton, or Bef Gravy. 
TAKE a rafher or two of bacon or ham, lay it at the bot- 


tom of your ftew-pan ; put your meat, cut in thin flices, over 


ic; then cut fome onions, turnips, carrots, and cellery, a little 
thyme, and put over the meat, with a little all-fpice; put a 
tittle water at the bottom, then fet-iton the fire, which muft 
be a gentle one, and draw it til] it is brown at the botrom 
(which you may know by the pan’s hiffing), then pour boiling 
water over it, and itew.it gently for one hour and a half; ifa 
{mall quantity, lefs time will doit. Seafon it with fale. 


Brown Colouring for made difbess, 


TAKE four ounces of fugar, beat fine; ‘put it into an iron 
frying-pan, or earthen pipkin ;: fet it over a clear fire, and when 
the fugar is melted it will be frothy; put it higher from the 
fire until itis a fine brown; keep it ftirring all the time, fill 
the pan up with red wine; take care it don’t boil over, add a 
little falt and lemon; put a little cloves and mace, a fhallot or 
two, boil it gently for ten minutes; pour it in a bafon till it 
is cold, then bottle it for ufe. | 


To make Gravy. 


IF you live in the country, where you cannot always have 


‘gravy-meat, when your meat comes from the butcher’s, take a 


piece of beef, a piece of veal, and a piece of mutton: cut 
them into as {mall pieces as you can, and take a large deep 
fauce-pan with a cover, lay your beef at bottom, then your 
mutton, then a very little piece of bacon, a flice or two of 
carrot, fome mace, cloves, whole pepper black and white, a 


large onion cut in flicés, a bundle of fweet herbs, and then 


lay in your veal. - Cover it clofe over a flow fire for fix or 
feven minutes, fhaking the fauce-pan now and then; then 
fhake fome flour in, and have ready fome boiling water; pour 
it in till you cover the meat and fomething more, Cover it. 
clofe, and let it ftew.till it is quite rich and good ; ‘then feafon 
it to your tafte with falt, and ftrain it off. ‘This will do for 


To bake a Leg of Beef. : 
DO. it juf in the fame mannér, as before directed, in the 


'-making gravy for. foups, &c. and when it is baked, ftrain it 
through a coarfe fieve. Pick out all the finews and fat, put 
them into a fauce-pan with ‘ few fpoonfuls of the gravy, a little 


a red- wine, | 
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red-wine, a little piece-of butter rolled in flour, and fome muf& 
tard; fhake your fauce-pan. often, and when the fauce is hot 
and thick, difh it up, and fend it to table. It is a pretty di&. 


Lo bake an Ox's Head, ri 
DO juft in the fame manner as the leg of beef is directed to- 
be done in making the gravy for fowps, &c. and it does full as 
well for the fame ufes. If it fhould be:too ftrong for any thing. 
you want it for, it is only putting fome hot watertoit. Cold 
water will fpoil it, | Lit 
| To -boil Pickled Pork. 


BE fure you put it,in when the water boils, If a middling 
piece, an hour will boil it; if a very large piece, an hour and 
a half, or two hours. If you boil pickled pork too long, it 
will go to.a jelly. You will know when it is done by trying 
~ it with a fork. | ue al a aed 
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To drefs Scotch Collops. . 


PPSAKE a piece of fillet of veal, cut it in thim pieces, about 
as big as a crown-piece, but very: thin; fhake a little 
' flour over it, then put a little butter in a frying-pan, and mel 
it; putin your collops and fry them quick till they are brown, 
-then lay them in a difh: have ready a good ragoo made thus; . 
take a little butter in your: ftew-pan, and melt it, then add a 
-large fpoonful of flour, ftir it about till it is fmooth, then put 
in a pint of gocd brown gravy ; feafon it with pepper and falt, 
pour in a fmall glafs of white-wine, fome veal {weet-breads,. 


force-meat balls, truffles and morels, ox palates, and mufhs .— 


rooms ; ftew them gently for half an hour, add the juice of half 
a lemon to it; put it over the collops,-and garnifh with rafhers 
of bacon. Some like the Scotch collops made:thus: put the 
-collops into the ragoo, and flew them for five minutes, 3 
| | Gs 


’ oy 


£ 


MADE PLAIN AND EASY. ai 


To drefs White Collops. { | 
CUT the veal the fame as for Scotch collops; throw them 
into a ftew-pan; put fome boiling water over them, and ftir 
them about, then ftrain them off; take a pint of good veal 
broth, and thicken it; add a bundle of {weet herbs, with 
fome mace; put fweet-bread, force-meat balls, and . frefh 
mufhrooms; if no frefh to be had, ufe pickled ones wafhed in 
warm water; ftew them about fifteen minutes ; add the yolk 
of two eggs, and a pint of cream; beat them well toge- 
ther with fome nutmeg grated, and keep ftirring till_it boils 
up; add the juice of a quarter of a lemon, then put it in your 
dith, Garnifh with lemon. een 


To dreft a Fillet of Veal with Collops. 


FOR. an alteration, take a fmall fillet of veal, cut what 
collops you want, then take the udder and fill it with force- 
meat, roll it round, tie it with a pack-thread acrofs, and roaft 
it; lay your collops in the difh, and lay your udder in the 
middle, Garnifh your difhes with lemon. - 


To make Force-meat Balls. 


NOW you are to obferve, that forceemeat balls are a great we 
addition to all made difhes, made thus: take half a pound OF 
veal, and half a pound of fuet, cut fine, and beat ina marble 
mortar or wooden bow!; have a few fweet-herbs and parfley 
fhred fine, a little mace dried and beat fine, a fmall nutmeg 
grated, or half a large one, a little lemon-peel cut very fine, a 
little pepper and falt, and the yolks of two eggs; mix all thefe 
well together, then roll them in little round balls, and fome in 
little long-balls ; roll them in flour, and fry them brown. If 
they are for any thing of white fauce, puta little water in a 
fauce pan, and when the water boils put them in, and let them _ 
boil for a few minutes, but never fry them for white fauce. 


Truffies and Merels good in Sauces and Soups. 
~ ‘TAKE half an ounce of truffles and morels, letthem be 
well wathed in warm water to get the fand and.dirt out, then 
fimmer them in two or three {poonfuls-of water for a few mie 
nutes, then put them with the liquor into the fauce, They 
thicken both fauce and foup, and give it a fine favour. 


a 
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To few Ox. Palates. 
STEW them very tender; which muft be done by putting 
them into cold water, and Jet them ftew, very foftly over a — 
flow fire till they.are tender, then take off the two fkins, cut 
them in pieces, and put them either into your madecdifh or 
foup; and cock’s-combs and artichoke-bottoms, cut fmall, 
_ and put into the made-difh. Garnifh your difhes with lemon, - 
. Iweet-breads {tewed, or white difhes, and fried for brown ones, 
and cut in little pieces. 9 Se 


To Ragoo a Leg of Mutton, ~ 7 

TAKE all the fkin and fat off, cut it very thin the right, 
way’ of the grain, then butter your flew-pan, and fhake fome 
é, flour into its; flice half a lemon and half an onion, cut them 
_ very fmall, a little bundle of fweet herbs, and a blade of mace. 
Put altogether with your meat into the pan, ftir it a minute or 
two, .and then put in fix fpoonfuls of gravy, .and have ready an 
anchovy minced {mall ; mix jt with fome butter and flour, ftir 
it altogether for fix minutes, and then difh it up. 


To make a Brown Fricafey. 


YOU muft take your rabbits or chickens, and fkin the rab- 
bits, but not the chickens, then cut them into fmall pieces, 
and: rub them over with yolks of eggs. Have ready fome grated 
bread, a little beaten mace, and a little grated nutmeg mixt 
together, and then roll them in it: put a little butter into a 
ftew-pan, and when it is melted put in your meat. . Fry it of 
a fine brown, and take care they do not ftick to the bottom of 
the pan; then pour the butter from’ them, and pour in half a 
pint of brown gravy, a glafs of white wine, a few mufhrooms, 
or two fpoonfuls of the pickle, a little falt (if wanted), and a 
piece of butter rolled in flour. When it is of a fine thicknefs 
difh it up, and fend it to table. You may add truffles and 
morels, and cock’s-combs,. re ci 


To make a White Fricafey. 


' TAKE two chickens, and cut them in fmall pieces; put 
them in warm water to draw out the blood, then put them 
into fome good veal broth; if no veal broth, a little boiling 
water, and flew them gently with a bundle of fweet herbs, 
and a blade of mace, till they are tender; then take out the 
Afweet herbs, add a little four and butter, boiled together, to 

thicken ~ 


\ 
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thicken it a little, then add-half a pint of cream, and the yolk 
of an egg beat very fine; fome pickled mufkrooms: the. beft 
way ‘i$'to pat fome fref mufhrooms in at firft ; if no frefh, then 
pickled} keep ftirring it'till ic boils up, chen add the ‘juice of 
half alemon, ftirit well to.keepit from curdling, then put 4 1g 
in your dith. Garnifh with lemon. | 

To fricafey Rabbits, Lamb, or Veal. 


\ 


. . Obferve the diretions given in the preceding article. 


A fecond Way ta make a. White Frizafey. » 2d 
“YOU muft take two or three rabbits, or chickens, fkin 
them, and lay them in warm water, and dry them. with a 
clean cloth. Put them into a ftew-pan, with a bladé or two 
of mace, a little black and white pepper, an onion, a little 
bundle of fweet herbs, and-do but juft cover them with water: 
ftew them till they are tender, then with a fork take them 
out, ftrain the liquor, and put them inte the pan again with’ 
half a pint of the liquor, and half a pint of cream, the yalks | 
of two eggs beat well, half a nutmeg grated, a glafs of white 
‘wine, a little piece of butter rolled in flour, and a gill of 
mufhrooms, keep ftirring all together, all the while one way, 
till ic is fmooth and of a fine thicknefs, and then difh it up. 
Add what you pleafe. . | 


A third Way of making a White Fricafey. 


TAKE three chickens, fkin them, cut them into fmall 
pieces, that is, every ‘joint afunder ; Jay them in warm wa- 
ter for a-quarter of an hour, take them out and dry them with 
a cloth, then put them into a ftew-pan with milk and water, 
and boil them tender; take a pint of good cream, a quarter 
of a pound of butter, and ftir it till it is thick, then let tt ftand 
till itis cool, and put to ita little beaten mace, half a nut- 
meg grated, a little falt, and a few mutfhrooms ; ftir all toge- 
ther, then take the chickens out of the ftew- pan, throw. ‘away 
what they are boiled.in, clean the pan, and put in the chick- 
ens and fauce together; keep the pan fhaking round till they. 
are quite hot, and difh them up. Garnifh with lemon. 


To fricafey Rabbits, Lamb, Sweet-breads, or Tripes 


Do them the fame way. 7h Se apiblees | 
cae. C4 ei Another 
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_ | Another Way ta fricafey Tripe.. 

TAKE a piece of double tripe, and cut it in pieces of 
about two inches ; put them in a fauce-pan of water, with an 
Onion and a bundle of fweet herbs; boil it till it is quite ten- 
der, then have ready a bifhemel made thus: take fome, lean 
ham, cut it in thin pieces and put it in a fiew-pan, and fome 
veal, having firft cut off all the fat, put it overthe ham; cut 
an onion in flices, fome carrot and turnip, a little thyme, 
Cloves, and mace, and fome frefh mufhrooms chopped ; put a 
little milk at the bottom, and draw it gently over the fire a 
be careful it does not feorch; then put in a quart of milk, and 
half a pint of cream, ftew it gently for an hour, thicken it 
with a little flour and. milk, feafon it with falt, and a very little 
Kian-pepper bruifed fine, then ftrain it off through a tammy,. 
put your tripe into it, tofs it up, and add fome force-meat 
balls, mufhrooms, and oyfters blanched; then put it into 


your difh, and garnifh with fried oyfters, or fweet-breads, or 
lemons, me 


To ragoo Hogs Feet and Ears. 


TAKE your ears out of the pickle they are foufed in, or: 
boil them till they are tender, then cut them into little long 
thin bits, about -two- inches long, and about as thick :as a 
quill; put them into your ftew-pan with half a pint of good 
gravy, or as much as will cover them, a glafs of white wine, 
a good deal of muftard, a good picce of butter rolled in flour, 
~and a little pepper and falt; ftir all together till it is of.a fine 
thicknefs, and then difh it up. The hogs feet muft not be 
ftewed. but boiled tender, then flit them in two, and put the 
yolk of an egg over and crumbs of bread, and broil or fry them; 
put the ragoo of ears in the middle, and the feet round it, 
_ Note, they make a very pretty difh fried with butter and 
muttard, and a little good gravy, if you like it. Then only 
cut the feet and ears intwo.. You may add half an onion, cut 
{mall. | | 
| To fry Tripe. 
CUT your tripe in long pieces of about three inches wide, 
and all the breadth of the double; put it in fome. fmall-beer _ 
batter, or yolks of eggs; have alarge pan of good fat, and 


fry it brown, then take it out and put it to drain; difhoic up 
with plain butter in a cup, ! ‘gokaetan 


Ts 
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Tripe ala Kilkenny. ~ 


THIS isa favourite Irith dith, and is done thus : take a piece 
of double tripe cut in fquare pieces, have twelve large onions 
peeled and wathed clean, cut them in two, and put them on to 
boil in clean water till they are tender; then put in your tripe, 
and boil it ten minutes; pour off almoft all the liquor, fhake a 
little fourin, and put fome butter in, and a little falt and 

muftard ; fhake it all over the fire till the butter is melted ; 
then put it in yourdifh, and fend it to table as hot as poftible, 
Garniih with barberries or lemon. 


A Fricafey of Pigeons, } 


TAKE eight pigeons new killed, cut them in fmall pieces, 
and put them in a ftew-pan with a pint of white wine and a pint 


of water. Seafon your pigeons with falt and pepper, a blade or 
two of mace, an onion, a bundle of fweet herbs, a good. piece 
of butter juft rolled in a very little flour: cover it clofe, and 
‘Jet them ftew till there is juft enough for fauce, and then take 
out the onion and fweet-herbs, beat up the yolks of three egos, 
grate half a nutmeg in, and with your fpoon pufh the meat 
all to one fide of the pan and the gravy to the other fide, and 
ftir in the eggs ; keep them ftirring for fear of turning to curds, 
- and when the fauce is fine and thick fhake all together, and 
then put the meat into the difh, pour the fauce over it, and 

have ready fome flices of bacon toafted, and fried oyfters ; 


throw the oyfters all over, and lay the bacon round. Gar- 
nifh with lemon. 


& 


A Fricafey of Lamb-ftones and Swettbreads. 


HAVE ready fome lamb-ftones blanched, parboiled and 
 fliced, and flour two or three fweetbreads ; if very thick, cut 

them in two; the yolks of fix hard eggs whole, a few pifta- 
chio-nut kernels, and a few large oyfters: fry thefe. all of 
a fine brown, then pour out. all the butter, and add a pint of 
drawn-gravy, the lamb-ftones, fome afparagus-tops about an 


inch long, fome grated nutmeg, a little pepper and falt, two | 


fhalots fhred fmall, and a glafs of white-wine. .Stew all thefe 
together for ten minutes, then add the yolks of three egos 


beat very fine, witha little cream, and a little beaten mace; ftir— 


all together till it is of a fine thicknefs, and then difh it up. 
Garnifh with a Real oe 
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To. hah a Calf? s Head. 


BOIL the head almoft enough, then take the beft half, and 
with a fharp knife take it nicely from the bone, with the two 
eyes., Lay it in a litsle deep dith before a good fire, and take 
great: Care no, _athes.. fall into it, and,then hack it tilt arkoife 
crofs and crofs: grate fome nutmeg all over, the yolks of two 
eggs,.a very. little pepper and, falt, a few ‘Tweet herbs, fome 
crumbs. of bread, anda little lemon pecl, chopped. very fine, 
bafte it with a little butter, then bafte ic again; keep the dith 
turning that it may be all brown alike: cut the other half 
and tongue into little thin bits, and fet ona pint of drawn 
gravy in a fauce- pan, alittle bundle of fweet herbs, an onion, 
a little pepper and falt, a, glafs of white-wine, and two fhalots ; 
boil all thefe together a few minutes, then ftrain it through a 
fieve, and put it into a.clean ftew-pan with the hafh. Flour 
the méat before you put itin, and put ina few mufhrooms, a 
fpoonful of the pickle, two {poonfuls of catchup, and a few 
truffies and morels ; ftir all thefe together for a few minutes, 
then beat up half the brains, and ftir into the ftew-pan, and a 
little piece of butter rolled in flour. Take the other half of the 
brains, and beat them up with a little lemon-peel cut fine, a 
little nutmeg grated, a little beaten mace, a little thyme fhred. 
fmall, a little parfley, the yolk of an egg, and have {ome good 
dripping boiling in a ftew-pan ; then fry the brains in little 
- cakes, about as big as acrown-piece. Fry about twenty oyfters 
dipped in the yolk of an egg, toaft fome flices of bacon, fry a 
few force-meat balls, and have ready a hot dith; if pewter, 
cover,a few clear coals ; if china, over a pan of hot water. Pour 
‘in-your hafh, then lay in your toafted nea throw the force- 
meat balls over the hafh, and garnifh the difh with fried ey- 
fters, the fried brains, and lemon; throw the reft over the hath, 
Jay the bacon round the difh, and {end it to table. 


Ti hafh a Cal if. s Head white. 


‘TAKE a pint of white gravy, a large wine-glafs of white. 
wine, a little beaten. mace, a little nutmeg, and a little falt; 
throw into your haf a tew mufhroams, a few truffles and mo- 
rels firft parboiled, a few artichoke.bottoms, ‘and afparagus | 
tops, if you have them, a good piece of bucter, rolled.in flour, 
the yolks of two eggs, half a pintiof cream, and one fpoonful 
of mufhroom catchup; ftir it all together very carefully tillit 
is of a fine thicknefs; then pour it into your difh, and lay the 
other half of the head, as before mentioned, in the middle, and 

| | garni, 
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‘gir as before directed, with fried oyfters, brains, lemon, 
and force-meat balls fried. , . 


To. bake a: Cal lf’s Head. 


TAKE the head, pick it and wath it very clean; take an. 
earthen difh Jarge enough to lay the head on, rub a little piece 
of butter all over the difh, then lay fome long iron fkewers 
acrofs the top of the difh, and lay the head on them ; fkewer 
up the meat in the iniddle ithist it do not lie on the dith, then 
grate fome nutmeg all over it, a few fweet herbs fired fmall, 
fome crumbs of bread, a little lemon-peel cut fine, and then 
flour it all over : ftick- pieces of butter in the eyes and all over 
the head, and flour it again. Let it be well baked, and of a 
fine Brau ; you may throw a little pepper and fale over ft, . 
and put into the difh apiece of beef cut fmall, a bundle of 
{weet herbs, an onion, fome whole pepper, a blade of mace, 
two cloves, a pint of water, and boil the brains with fome 
fage. When the head is enough, lay it on adifh, and fet ic 
to the fire to keep warm, then ftir all together in the dith, 
and boil it in a fauce-pan ; ftrain it off, put it into the fauce- 
pan again, add a piece of butter rolled i in flour, and the fage 
inthe brains chopped fine, a fpoonful of catchup, and two 
{poonfuls of red-wine; boil them together, take the brains, 
beat them well, and mix them with the fauce: pour it into 
the difh, and fend it to table. You muft bake the tongue with 
the howe and do not cut it out, It will lie the hand{omer 
in the difh, — 


To bake a Sheep's Head. 
Do it the fame way, and it eats very well. 


To drefs a Lamb’s Head. 


BOIL the head and pluck tender, but do not let the liver 
be too much done, Take the head up, hack it crofs and crofs 
with a knife, grate fome nutmeg over it, and lay it in a difh, 
before a good fire; then grate fome crumbs of bread, fome 
{weet herbs rubbed, a little lemon-peel chopped fine, a very 
little pepper and falt, and bafte it with alittle butter: then 
throw a little flour over it, and juft as it is done do the fame, - 
bafte it and drudge it., Take half the liver, the lights, the 
heart and tongue, chop thear very fmall, with fix or eight 
- fpoonfuls of gravy or water; firft fhake fome flour over the 


meat, and ftir it together, then put in the gravy or water, a 


eee piece of butter rolled in a little four, a little pepper and 
Cava is falt, 
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falt, and what runs from the head in the difh ; fimmer all 
_ together a few minutes, and add half a fpoonful of vinegar, 
pour it into your difh, lay the head in the middle of the 
mince-meat, have ready the other half of the liver cut thin, 
with fome flices of bacon broiled, and lay round the head, 
Garnife: the a with lemon, and fend it to table. 


‘To ragoo a Neck of Veal. 


CUT a neck of veal into fteaks, flatten them Hoe rolling- 
pin, feafon them with falt,- pepper, cloves, and mace, lard 
them with bacon, lemon-peel, and thyme, dip them in the 
yolks of eggs, make a fheet of ftrong cap-paper up at the four 
corners in the form of a dripping-pan ; 3 pin up, the corners, 
butter the paper and alfo the gridiron, and fet it over a fire of 
charcoal; putin your meat, let it do leifurely, keep it baft- 
ing and turning to keep in the gravy ; and when it is enough 
have ready half a pint of ftrong gravy, feafon it high, put in 

muithrooms and pickles, farchidiat balls dipped in the yolks 
of eggs, oyfters ftewed and fried, to lay round and at the top 
of your difh, and then ferve it up. If for a brown ragoo, put 
‘ in red-wine. If for a white one, put in white-wine, with the 
gels of eggs beat up with two.or three {poonfuls of cream, 


To rageo a Breaft of Veal. 


TAKE your breaft of veal, put it into a large ftew-pan, 
put in a bundle of fweet-herbs, an onion, fome black and 
white pepper, a blade or two of mace, two or three cloves, a 
very little piece of lemon-peel, and juft cover it with water : 
when it is tender take it up, bone it, put in the benes, boil 
it up till the gravy is very good, then ftrain it off, and if you 
have a little rich beef gravy, add a quarter of a ‘pint, put in 
half an ounce of truffles and morels, a fpoonful or two of 
catchup, two or three fpoonfuls of white-wine, and let them 
all boil together :/in the mean time flour the veal, and fry it 
in butter till it is of a;fine brown, then drain out all the but- 
ter, and pour the gravy you are boiling to the veal, with a few 
-mufhrooms: boil all together till the fauce is rich and thick, 
and cut the fweetbread into four. A few force:meat balls are. 
proper in it. Lay the veal in the difh, and pour the fauce all 
ever it. Garnifh with lemon. 

Or thus: half roaft a breaft of veal, then cut it in {quare 
picces ; put it into a flew-pan, with half a pint of gravy, a pint 
of water, a bundle of fweet herbs, ‘an onion ftuck with cloves 
a little mace, and ftew it till it is tender; then take it 
aay and pull out all the bones, ftrain the gravy through a 
. Te ae HE ; fieves 
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fieve, then put it into the flew-pan again,, with a fpoonful of — 
maftard, fomeé truffles and morels, a fweet-bread cut in pieces, 
one artichoke bottom, about twenty-force-meat balls, fome 
butter rolled in four, enough to thicken it; boil it up till it is of 
a.proper-thicknefs; feafon it with pepper ane falt, then put in 
your veal, ftew it for five minutes, add the juice of half a le- 
mon, then put your meat into the difh, the ragoo all over ite 
Garnifh with lemon and beet-root. 


Another way to ragoo a breaft of Veal. 

YOU may bone it nicely, flour it, and fry it of a fine 
brown, then pour the fat out of the pan, and the ingredients ° 
as above, with the bones; when enough, take it | out, and 
ftrain the liquor, then put in your meat again, with the in- 
gredients, as before directed, 


A Breaft of Veal in Hodge- podge. 


TAKE a breaft of veal, cut the brifkit into little pieces, 
and every bone afunder, then flour it, and put half a pound of 
good butter into a -flew-pan; when it is .hot, throw in the 
veal, fry it all over of a fine light brown, and then have ready 
a tea-kettle. of water ‘boiling; pour.it in the ew-pan, fill it 
up and ftir it round, throw in a pint of green peas, a fine let-. 
tuce whole, clean wathed, two. or three blades of mace, a 
- Tittle whole pepper tied in. a muflin rag, a little bundle of 
fweet herbs, a {mall onion ftuck. with a few cloves, anda little — 
falt. Coven it clofe, and let it few an hour, or till it is boil- 
ed to your palate, if you would have foup. made of it; if you 
would only have fguce, to eat with the veal, you muft few it 
till there is juft.as much as you would have for fauce, and 
feafon it with falt to your palate; take out the onion, {weet 
herbs, and fpice, and pour it all together into your difh, It 
is afine difh. Ifyou have no peas, pare three or four cucum- 
bers, fcoop out the pulp, and cut it into little pieces, and take 
four or five heads of cellery, cleam wathed, and cut the white 
part {mall when you have no. lettuces, take the little hearts 
of favoys, or the little young fprouts that grow on the old cab- 
bage-ftalks, about as big as the top of your thumb. 

Note, if you would makea very fine dith of it, fill the in- 
fide of your lettuce with force-meat, and tie the top clofe with 
a thread ; ftew it till there is but juft enough for fauce; fet the 
lettuce in the middle, and the veal round, and pour the fauce 


-all over it. Garnifh your, dith with rafped bread, made into 


figures with your fingers, hiss the cheapeft way of drefling 
a breaft of veal to be good, and ferve a nc iier of people. 
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: To collar a Breaft of Veal. 

TAKE a very fharp knife, and nicely take out,all the. 
bones, but take great care you do not cut the meat through ; 
pick all the fat and meat off the bones, than grate fome nut- 
meg all over the infide of the veal, a very little beaten mace, 
a little pepper and falt, a few fweet herbs fhred fmall, fome 
parfley, a little lemon-peel fhred fmall, a few crumbs of bread, 
and the bits of fat picked off the bones; rol] it up tight, flick 
one fkewer in to hold it together,,but do it clever, that it 
ands upright in the difh: tie a pack-thread acrofs it to hold 
it together, {pit it, then roll the cau] all round it, and roaft, 
it. An hour and a quarter will do it. When it has been 
about an hour at the fire, take off the caul, drudge it with 
flour, bafte ic well with. freth butter, and let it be of a fine 
brown. For fauce take two pennyworth of gravy beef, cut 
it and hack it’ well, then flour it, fry it a little brown, then 
pour into your ftew-pan fome boiling water, ftir it well toge- 
ther, then fill your pan two parts full of water; put in an 
onion, a bundle of fweet herbs, a little cruft of bread toafted, 
two or three blades of mace, four cloves, fome whole pepper, 
and the bones of the veal. Cover it clofe, and let it ftew till 
it is quite rich and thick; then ftrain it, boil it up with fome 
truffles and morels, a few mufhrooms, a fpoonful of catchup, 
two or three bottoms of artichokes, if you have them ;’ add.a 
little falt, juft enough to feafon the gravy, take the. pack- 
thread off the veal, and fet it upright in the difh; cut the 
{weetbread into four, and broil it of a fine brown, with a few 
force-meat balls fried ; lay thefe round the difh, and pourin © 
the fauce. Garnifh the difh with lemon, and fend it to table. 


: To collar a Breaft of Mutton. : 
DO. it the fame way, and it eats very well. But you muft 
take off the fkin. 3 
Another good way ta drefs a Breaft of Mutton. 
COLLAR it as before; roaft it, and bafte it with half a 


= 


pint of red-wine, and when that is all foaked in, bafte it well 


with butter, have a little good gravy, fet the mutton upright 
in the difh, pour in the gravy, have fweet fauce as for venifon, 
and’ fend it to table, Do not garnifh the difh, but be fure to 


‘take the fkin off the mutton. Of 


The infide of a furloin of beef is very good done this way. 

“Tf you do not like the wine, a quart of milk, and a quarter 
of a pound of butter, put into the dripping-pan, does full as 
well to bafte it. » SPNME OTs a “to Rig 
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Pe ms force.a Leg of Lamb. 


_ WITH.a fharp knife carefally take out’ all the ‘meat; and 

leave the fkin whole and the fat on it, make the,Jean you cut 
out into force-meat.thus: to two pounds. of meat add two 
pounds of, .beef-fuet.cut fine, and beatin a marble. mortar cul 
it is very fine, and take away all the {kin of the meat and fuet, 
then mix it with four fpoonfuls of grated. bread, eight.or ten 
cloves, five or fix large blades, of, mace dried and beat fine, 
haifa large nutmeg grated, a little pepper and falt, a little le- 
mon-peel cut fine, a-very little thyme, fome parfley, and four 
eggs 3 mix all together, put it into the fkin again juftyas ic 


-was, in the fame fhape, few it up, roaft it, bafe it with bue- 


ter, cut the loin into fteaks and fry it nicely, lay the leg in the 
difh and the loin round it, with flewed cauliflower (asin page 
17) all round upon the loin: pour a pint of good gravy into 
the difh, and fend it to table. If you do not like the cauli- 
flower, it may be omitted. : Deer else 


To boil a Leg of Lamb. 
LET. the leg be boiled very white. An hour. will, do*it, 
Cut the loin into fteaks,' dip them into a few: crumbs of. bread 
and egg, fry them nice and» brown, boil a good déal of : {pi- 
nach, and lay in the difh ; put the leg in the: middle, lay the 
loin round it, cut an orange in four and garnifh the difh, and 
have butter in a cup. Some love. the fpinach boiled, then 


drained, put into a fauce pan with a good piece of butter, 


and ftewed. | 
To force a large Fowl. 


CUT the fkin down the back, and carefully flit it up fo as 
to take out all the meat, mix it with one pound. of beef-fuet, 
cut it fmall, and beat them’ together in a marble mortar: take 
a pint of large oyfters cut fmall, two anchovies cut fmall, one. 
fhalot cut fine, a few {weet herbs, a ‘little pepper, a little 
nutmeg grated, and the yolks of four eggs; mix dll together 
and lay this on the bones, draw over the kin, and few up the 
back, put the fowl into a bladder,’ boil it an hour and a quar- 
ter, ftew fome oyfters in good gravy, thickened with a piece of. 
butter rolled si Bias take the fowl out of the bladder, lay it 
in your difh, and pour the fauce over it. Garnith with le- 

It eats:much better roafted with the fame fauce. - 


f To 
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To roaf? a Turkey the genteel way. 

FIRST cut it down the back, and with a fharp pen-knifeé 
bone it, then make your force-meat thus: take a large fowl, 
or a pound of veal, as much erated bread, half'a pound of 
fuet cut and beat very fine, a little beaten mace, two cloves, 
half a nutmeg grated, about a large tea-fpoonful of lemon- 
peel, and the yolks of two eggs; mix all together, with a 
little pepper and falt, fill up the places where the bones came 
out, and fill the body, that it may look juft as it did before, 
few up the back, and roaft it. You may have oyfter-fauce; 
cellery-fauce, or juft as you pleafe; put good gravy in the 
difh, and garnifh with lemon, is as good as any thing. Be 
fure to leave the pinions on. | | 


To flew a Turkey, or Fowl. 


FIRST let your pot be very clean, lay four clean fkewers 
at the bottom, lay your turkey or fowl upon them, put in a 
quart of gravy, take a bunch of cellery, cut it fmall, and wafh 
it very clean, put it into your pot, with two or three blades 
of mace, let it ftew foftly till there is juft enough for fauce, 
then add a good piece of butter rolled in flour, two fpoonfuls 
of red wine, two of catchup, and juft as much pepper and 
falt as will feafon it ; lay your fowl or turkey in the difh, pour 
the fauce over it, and fend it to table. If the fowl or turkey 
is enough before the fauce, take it up, and keep it up till the 
fauce is boiled enough, then put it in, let it boil a minute or 
two, and difh it up. 


To fiew a Knuckle of Veal. 

’ BE fure let the pot or fauce-pan be very clean, lay at the 

bottom four clean wooden fkewers, wafh and clean the knuckle 

very well, then lay it in the pot with two or three blades of | 
‘mace, a little whole pepper, a little piece of thyme, a fmall 

onion, a cruft of bread, and two quarts of water. Cover it 

down clofe, make it boil, then only let it fimmer for two 

hours, and when it is enough take it up, lay it in a difh, and 

ftrain the broth over it. ek | ) 


| Another way to flew a Knuckle of Veal. hid 
~ CLEAN it as before dire€ted, and boil: it till there is jot 
enough for fauce, add one fpoonful of catchup, one of -red 
: | 3 | wine, 
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Wine, and one of walnut-pickle, fome truffles and morels, or 
fome dried mufhrooms cut fmall; boil it all together, take up 
the knuckle, lay-it in a difh, pout the fauce over it, and fend 
it to table. am 
Note, it eat8 very well done as the turkey, before dire@ted; 
Lo ragoo a Piece of Beef. ; 
TAKE a large piece of the flank, which las fat at the tops 
cut fquare, or any piece that is all meat, and has fat at the top; 
but no bones. The rump does well. Cut all nicely off the 
bone (which makes fine foup); then take a large ftew-pan, and 
with a good piece of butter fry it.a little brown all over, flour- 


ing your meat well before you put it into the pati, then pour in 


.as much gravy as will cover it, made thus: take about a pound 
of coarfe beef, a little piece of veal cut fmall, a bundle of fweet 
herbs, an onion; fome whole black pepper and white peppers 
two or three large blades of mace, four or five cloves; a piece of 
carrot, a little piece of bacon, fteeped in vinegar a little while, 
a cruft of bread toafted brown; put to this a quart of white 
wine, and let it boil till half is wafted. While this is makings 
pour a quart of boiling water into the ftew-pan, cover it clofe, 
and let it be ftewing foftly ; when the gravy is done, ftrain it, 
pour it into the pan where the beef is, take an ounce of truffles 
and moréls cut {mall, fome frefh or dried mufhrooms cut {mall} 
two fpoonfuls of catchup, and cover it clofe. Let all this few 


till the fauce is rich and thick; then have ready fome arti- » 
y 


choke bottoms cut into four, and a few pickled 'mufhroonis, 
give them a boil or two; and when your meat is tender, and. 
your fauce quite rich, lay the meat into a difh and pour the 
fauce over it. You may add a {fweetbread cut in fix pieces, a 
palate ftewed tender cut into little pieces, fome ‘cock’s-combs, 
and a few force-meat balls. Thefe are a-great addition, but it 
will be good without. sey 

Note, for variety, when the beef is ready, and the gravy put 
_ .téit, add a large bunch of celery, cut fmall and wafhed clean, 
two fpoonfuls of catchup, anda glafs of red wine. Omit all 
the other ingredients.. When the meat ard celery aré tender, 
and the fauce rich and good; ferve it up. It is alfo very good 


this way: take fix large cucumbets, {coop out the feeds, pare: 
them, cut them into flices; and do them juft as you do the. 


celery. | 
Beef Tremblongue. 
TAKE the fat end of a brifcuit of beef, and tie it up clofe 
with pack-thread ; put it in a pot of water, and boil it fix hours 
: D , . 
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very gently; feafon the water with a little falt, a handful. of 
all-{pice, two onions, two turnips, and a carrot; in the mean. 
while put a piece of butter in a itew-pan and melt it, then put 
in two fpoonfuls of flour, and ftir it till it is fmooth ; putina 
“quart of gravy, a f{poonful of catchup, the fame of browning, 
a gill of white wine, carrots and turnips, and cut the fame as 
for harrico of mutton; ftew them gently till the roots are ten- 
der, feafon with pepper and fale, fkinmall the fat clean off, put 
the beef in. the difh, and pour the fauce all over. Garnifh 
with pickle of any fort ; or make a fauce thus: chop a handful 
of parfley, one onion, four pickled cucumbers, one walnut, and 
a gill of capers; put'them in a pint of good gravy, and thicken 
it with a little butter rolled in flour, and feafon it with pepper 
and falt; boil it up for ten minutes, and then put over the 
beef; or you may put the beef in a difh, and put greens and 
Carrots round it. 


To force the Infide of a Sirloin of Beef. - ey 

TAKE a fharp knife, and carefully lift up the fat of the ine 
fide, take out all the meat clofe to the bone, ,chop it {mall, 
take a pound of fuet and chop fine, about as many crumbs of 
bread, a little thyme and lemon-peel, a little pepper and falt, 
half a nutmeg grated, and two {halots chopped fine; mix and 
beat all very fine in a marble mortar, with a glafs of red wine, — 
then put it into the fame place, cover it with the fkin and fat, 
fewer it down with fine fkewers, and cover it with paper. Do 
not take the paper off till the meat is on the difh.: Take a 
quarter. of a pint of red wine, two fhalots fhred fmall, boil 
them, and pour into the difh, with the gravy which comes out 
of the meat; it eats well. Spit your meat before you take out 
the infide. re D. 
| Another way to force @ Sirloin. : 

WHEN it is quite roafted, take it up, and lay it in the difh 
with the infide uppermoft ; with a fharp knife lift up the {kin, 
hack and cut the infide very fine, fhake a little pepper and fale 
over it, with two fhalots, cover it with the fkin, and fend it to 
table. You may add red wine or vinegar, juft as you like. 


Sirloin of Beef en Epigram. : 
ROAST a firloin of beef, take it off the fpit, then raife the 
fkin carefully of, and cut the lean part of the beef out, but 
ob{erve not to cut near the ends or fides; hath the meat in the 
following manner: cut it im pieces about as big as a crown. 
piece, put half a pint of gravy into a tofs“pan, an onion chopt. 
: | es : fines 
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| fine,. two fpoonfuls of catchup, fome pepper and falt, fix {mall 
pickled cucumbers cut in thin flices, and the gravy that comes 
from the beef, a little butter rolled in flour, put the meat in, 
and tofs it up for five minutes, put it.on the firloin, and then put 
the {kin over, and fend it to table. Garnith with horfe-radifh, ‘ 
You may do the infide inftead of the outfide if you pleafe. 


Sina Force the Infide of a Rump. of Beef. 
YOU may do it juft in the fame manner, only lift up the 
_ outfide fkin, take the middle of the meat, and do as before di- . 
rected ; put it into thé fame place, and with fine {kewers put it 
down clofe. 


A rolled Rump of Beef. 


CUT the meat all.off the bone whole, flit the infide down 
from top to bottom, but not through thefkin, fpread it open; . 
take the’ flefh of two fowls and beef-fuet, an equal quantity, 
and as much cold boiled ham, if you have it, a little pepper, 
an anchovy, a nutmeg grated, a little thyme, a good deal of 
pariley, a few mufhrooms, and chop them all together, beat 
them in a mortar, with a half-pint bafon full of crumbs of 
bread; mix all thefe together, with four yolks ‘of eggs, lay it 
into the meat, cover it up, and roll it round, ftick one fkewer 
in, and tie it with a pack-thread crofs and crofs to hold it to- 
gether ; take a pot or large fauce-pan that will juft hold it, lay 
a layer of bacoh and 4 layer of beef cut in thin flices, a piece 
of carrot, fome whole pepper, mace, fweet herbs; and a large 
onion ; lay the rolled beef on it; juft put water enough to cover | 
the top of the beef; cover it clofe, and let it ftew very feftl 
on a flow fire for eight or ten hours, but net.too faft. When 
you find the beef tender, which you will know by running a_ 
ikewer into the meat, then take it up, cover it up hot, boil 
the gravy till it is good, then ftrain it off,‘and add fome mutfh- 
rooms chopped, forme truffles and morels cut fmall, two fpoon- 
fuls of red or white wine, the yolks of two eggs, and a piece of 
' butter colled in flour; boil it together, fet the meat before the 
fire, bafte it with butter, and throw crumbs of bread all over 
it: when the fauce is enough, lay the meat into the difh, and 
pour the fauce over it. Take care the eggs du not eurdle; or 
_ you gay omit the eggs. fee) 
To boil a Rump of Beef the French fafbion. 
TAKE a rump of beef, boil it half an hour, take it up, lay 
it into a large deep pewter difh or fteéw-pan, cut three or four 
iv : . A ay Gee, : gafhes 
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eathes in it all along the fide, rub the gafhes with pepper and 
falt, and pour into the difh a pint of red wine, as much hot 
water, two or three large onions cut fmall, the hearts of eight 
or ten lettuces cut fmall, and a good piece of butter rolled in 
alittle flour; lay the flefhy part of the meat downwards, cover 
it clofe, let i¢ flew two hours and a half over a charcoal fire, or 


a very flow coal fire. Obferve that the butcher chops tne bone! 


fo clofe, that the meat may lie as flat as it can in the diih. 
When it is enough, take the beef; lay it in the difh, and pour 
the fauce over it. 4 


Note, when you do it in a pewter difh, it is beft done over 
a chaffing-difh of hot coals, with a bit or two of charcoal to 


keep it alive. | 
Beef Efcarlat. PS 

TAKE a brifcuit of beef,. half a pound of coarfe fugar, two 
ounces of bay-falt,; one ounce of faltpetre, a pound of common 
falt; mix all together, and rub the beef; lay it in an earthen 
pan, and turn it every day. It may lie a fortnight in the pickle; 
_ then boil it, and ferve it up either with favoys, cabbage, or 
greens, or peas-pudding, »— 

Note, it eats much finer cold; cut into flices, and fent to 
table. ; <a 
Beef a la Daub. 

TAKE arump, and bone it, or a part of the leg-of-mut- 
ton-piece, or a piece of the buttock; cut fome fat bacon as 


long as the beef is thiek, and about a quarter of an inch fquare 3 


take eight cloves, four blades of mace, a little all-fpice, and 
half a nutmeg beat very fine; chop a good handful of parfley 
fine, fome fweet herbs of all forts chopped fine, and fome pep- 
per and falt; roll the bacon in thefe, and then take a large 


Jarding-pin, or a {mall bladed knife, and put the bacon through 


and through the beef with the larding-pin or knife ; when that 
isdone, put it in a ftew-pan, with brown gravy enough to 
cover it. Chop three blades of garlic very fine, and put in 
fome frefh mufhrcoms or champignons, two large onions, and 
a carrot: ftew it gently for fix hours; then take the meat out,’ 
ftrain of the gravy, and fkim all the fat off, Put your meat 


and gravy into the pan again; put a gill of white wine into thé - 
gravy, and if it wants feafoning, feafon with pepper and falt ;:. 


-ftew them gently for half an hour; add fome artichoke-bot- 
toms, truffles and morels, oyfters, and a fpoonful of vinegars 


Put the meat in a foup-difh, and the fauce over it; or you may | 
- put turnips cut in round pieces, and carrots cut round, fome © 
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fmall onions, and thicken the fauce; then put the meat in, 
and ftew it gently for half an hour with a gill of white wine. 
Some like favoys or cabbage ftewed and put into the fauce, 


To make Beef Alamode. 


TAKE a fmall buttock, or leg-of-mutton-piece of beef, -or 
a clod, or a piece of buttock of beef, alfo two dozen of cloves, 
as much mace, and half an ounce of all-fpice beat fine; chop 
a large handful of parfley, and all forts of {weet herbs fine (cut 
fat bacon as for beef a la Daub, and put it into the fpice, &c. 
and into the beef the fame); put it into a pot, and cover it 
with water; chop four large onions very fine, and fix cloves of 
garlic, fix bay-leaves, and a handful of champignons, or frefh 
mufhrooms ; put all into the pot with a pint of- porter or ale, 
and half a pint of red wine ; put in fome pepper and falt, fome 
Cayenne pepper, a fpoonful of vinegar, ftrew three handfuls of © 
bread rafpings, fifted fine, over all; cover the pot clofe, and 
ftew it for fix hours, or according to the fize of the piece; if 
a large piece eight hours, then take the beef out, and put it in 
a deep difh, and keep it hot over fome boiling water; ftrain 
the gravy through a fieve, and pick out the champignons or 
mufhrooms; fkim all the fat off clean, put it into your pot 
again, and give it a boil up; if not feafoned enough, feafon it 
to your liking; then put the gravy over your beef, and fend it . 
totable hot; or you may cut it in flices if you like it beft, or 
put it to get cold, and cut it in flices with the gravy over it; 
for when the gravy is cold, it will be in a ftrong jelly. — 


Beef Alamode in Pieces. 


» YOU muft take a buttock of beef, cut it into two-pound 
pieces, lard them with bacon, fry them brown, put them into 
a pot that will juft hold them, put in two quarts of broth or 
gravy, a few {weet herbs, an onion, fome mace, cloves, nut- 
meg, pepper and falt; when that is done, cover it clofe, and 
ftew it till it is tender, fkim off all the fat, lay the meat in the 
difh, and ftrain the fauce over it. You may ferve it up hot or 
cold, | be ' 
Beef Olives. 


- TAKE a rump of beef, cut it into fteaks of half an inch - 
thick, cut them as fquare as you can, and about ten inches 
long, cut a piece of fat bacon as wide as the beef, and about 
three parts as long, put fome yolk of an egg on the beef, put — 
‘the bacon on it, and the yolk of. an egg on the bacon, and - 
“ee ie D | fome 
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fome good favory force-meat on that, fome yolk of an ege on 
the force-meat, then roll them .up and tie them round with a 
{tring in two places; put fome yolk of an ege on them and 
fome crumbs of bread, then fry them brown in a large pan of 
good becf-dripping ; take them out and put them to drain; 
take fome butter and put into a ftew-pan, melt it, and put in 
_ a fpoonful of flour, ftir it well till it 18 fmooth; then put a pint 
of good gravy in, and a gill of white wine, put in the olives 
and ftew them for an hour ; add fome mofhrooms, truffles and 
morels, force-meat balls and {weet breads cut in {mall {quare 
pieces, fome ox-palates; feafon with pepper and falt, and 
{queeze the juice of half a lemon; tofs them up. Be careful 


to {kim all the fat off, then put them in your difh, _Garnith 
with beet-root and lemon, mY r 


Feal Olives. 


CUT them out of a leg of veal, and do them the fame as 
beef olives, with the fame {auce and garnifh, ; 

Or thus: cut fome flices of a leg of veal, about three inches 
long, and two broad, cut them thin, fpread them on the table, . 
and hack them with the back of a knife; put fome yolk of egg . 
over them, and fome favory force-meat on the egg as thick as 
the veal, then fome yolk of egg over it; roll them up tight, and 
tie them witha ftring ; rub them all over with yolk of egg, and . 
ftrew bread crumbs over them; haye ready a pan of boiling 
fat; fry them of a gold colour; put them before the fire to 
drain. Have ready the following ragoo: put about two ounces 
of butter in your ftew-pan, and melt it, put a fpoonful of flour, 
and ftir it abouc till it is fmall; put a pint of gravy, a glafs of 
white wine, fome pepper and falt, a little cloves and mace, a 
“little ham or lean bacon cut fing, two fhalots cut fine, and half 
a lemon, ftew them gently for ten minutes, ftrain it through a 
fieve, {kim off the fat, then put it into your pan again, add a 
iweetbread cut in pieces, artichoke-bottoms cut in pieces, fome 
force-meat balls, a few truffles and morels, and mufhrooms, a 
{poonful of catchup, give them a boil up; put your olives in 
the difh, and pour the tagoo over them. Garnifh with lemon, 


y Beef Collops. . 

TAKE fome rump fteaks, or any tender piece, cut like 
Scotch collops, only larger, hack them a little with a knife; 
pnd flourthem ; puta lictle butter in a ftew-pan, and melt it, 
then put in your collops, and fry them quick: fer about two 
jninutes ;- put if a.pint-of gravy, a little butter rolled in flour 5 
: ne be: 5 sar ae i ah - feafon 
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feafon with pepper and falt; cut four pickled cucumbers in 
thin flices, half a walnut, and a few capers, a little onion 
fhred very fine; ftew them five minutes, then put them into 
a hot difh, and fend them to table. You may put half a. 
glafs of white wine into it. | 


To ftew Beef-Steaks. 


TAKE rump fteaks, pepper and falt them, lay them ina 
ftew-pan, pour in half a pint of water, a blade or two of mace, 
two or three cloves, a little bundle of {weet herbs, an ancho- 
vy, a piece of butter rolled in flour, a glafs of white wine, 
and an onion; cover them clofe, and let them ftew foftly till 
they are tender ; then take out the fteaks, flour them, fry them 
in frefh butter, and pour away all the fat, Mrain the fauce 
they were ftewed in, and pour into the pan; tofs it all,up to- 
gether till the fauce is quite hot and thick. If you adda 
quarter of a pint of oyfters, it will make it the better. Lay. 
the fteaks into the difh, and pour the fauce over them, Gar- 
nifh with any pickle you_like. . | 

| To fry Beef-Steaks. ) : 

‘TAKE rump fteaks, pepper and falt them, fry them in a 
Jittle butter very quick and brown; take them ont and put 
them into a difh, pour the fat out of the frying. pan, and then 
take half a pint of hot gravy; if no gravy, halfa pint of hot 
water, and put into the pan, and a little butter rolled in flour, 
a little pepper and falt, and two or three fhalots chopped fine ; 
boil them up in your pan for two minutes, then put it over the 
fteaks, and fend them co table. NS 

A fecond way to fry Beef- Steaks. 

CUT the lean by itfelf, and beat them well with the back of 
a knife, fry them in juftas much butter as will moiften the 
pan, pour out the gravy as it runs out of the meat, turn them — 
often, dothem over a gentle fire, then fry the fat by itfelé. 
and lay upon the meat, and put to the gravy a glafs of red wine, 
half an anchovy, a little nutmeg, a little beaten pepper, anda 
fhalot cut fmall ; give it two or three little boils, feafon it with 
falt to your palate, pour it over the fteaks, and fend them to 
table. Peta - aunt 
A pretty Side-Difo of Beef. ; re a 

“ROAST a tender piece of beef, lay fat bacon all over it, 
and roll it in paper, bafte it, and when it is roafted cut about _ 
: pared | 4 heey, & twe 
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two. pounds in thin flices, lay. them in a ftew-pan, and take fix 
large cucumbers, peel them, and chop them fmall, lay over 
them a little pepper and falt, and ftew them in biter, for abou 
ten minutes, then drain out the butter, and fhake fome flour 
over them; tofs them up, pour in balf a pint of gravy, ler 
them fiew till they are thick, and difh them up. 


La dref a Fillet of Beef. 


IT is the infide of a firloin. You mutt carefully cut it all 
out from the bone, grate fome nutmeg over it, a few crumbs 
of bread, alittle pepper.and falt, a little lemon-peel, a little 
thyme, fome parfley fhred fmall, and roll it up tight; tie it 
with a packthread, roaft it, put a quart of milk and a quarter 
of a pound of butter into the dripping pan, and hatte it ; when 
_ itis enough take it up, untie it, leave a little Droit | in it to 
hold it together, have a little goed gravy in the difh, and fome 
fweet fauce in a cup, You’ may bafte it with red wine and 
butter, if you ‘like it better ; or it will do very well with but- 
ter only. 


\ 


e ae Beef- Steaks rolled. 


TAKE three or four becf-fteaks, flat them with a cleaver, 
and make a force-meat thus: take a pound of veal beat fine in 
a mortar, the fleth of a large fowl] cut fmall, half a pound of 
cold ham chopped {mall, the kidney-fat of a loin. of veal chop- 
ped {mall, a fweetbread cut in little pieces, an ounce of truffles 
and mere firft flewed and then cut fmall, fome parfley, the 
yolks of four eggs, a nutmeg grated, a very little thyme, 2 
Jittle lemon-peel cut fine, a little pepper and falt, and half a 
pint of cream: mix all together, lay it on your fteaks, roll 
them up firm, of a good fize, and, pur a little fkewer into them, 
put them into the * ftew- -pan, and fry them of a nice brown ; 
then pour all the fat quite out, and put in a pint of good fried 
gravy (as in page 19.), put one {poonful of catchup, two 
fpoonfuls of red wine, a few mufhrooms, and let them ftew 
for half an hour. Take up the fteaks, cut them in two, lay 
the cut fide uppermoft, and pour the fauce over it, Garnith 
with lemon, — 

Note, before you put the force-meat into the beef, you are : 
to ftir it all together over a flow fire for eight or r ten ented’ 


To few a Rump of Beef. 


HAVING boiled it till it is little more than half enough, 
take it ‘UP, iy) peel off the fkin: take falt, pepper, beaten. 
ol mace, | 
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gmace, grated nutmeg, a handful ef parfley, a little thyme, 

winter-favory, fweet marjoram, all chopped. fine and mixed, 
and {tuff them in great holes in the fat and lean, the reft fpread 

over it, with the yolks of two eggs; fave the gravy that runs 

out, put to it 4 pint of claret, and put the meat ina deep pan, > 
pour the liquor in, cover it clofe, and Jet it bake two hours, 
then put it into the difh, ftrain the liquor through a fieve, and 
ikim off the fat very clean, then pour it over the meat, and 
fend it to table, 


Anather way to flew a Rump of Beef. 

“YOU muft.cut the meat off the bone, lay it in your flew 
pan, cover it with half gravy and half water, put in a fpoon- 
ful of whole pepper, two onions, a bundle of fweet herbs, fome 
falt, and a pint of red wine; cover it clofe, fet it over a ftove 
or flow fire for four hours, fhaking it fometimes, and turning 
it four or five times; keep it ftirring till dinner is ready’: take 

_ ten or twelve turnips, cut them into flices the broad way, then 
cut them into four, flour them, and fry them brown in beef- 
dripping. Be fure to let your dripping boil before you put 
them in; then drain them well from the fat, lay the beef in 
your foup-difh, toaft a little bread very nice and brown,, cut in - 
three corner dice, lay them into the difh, and the turnips like- 
wife ; fkim the fat off clean, ftrain in the gravy, and fend it to. 
table. If you have the convenience of a ftove, put the difh 
over it for five or fix minutes ; it gives the liquor a fine favour 

- of the turnips, makes the bread eat better, and is a great addi- 
tion, Seafon it with pepper and falt to your palate. 


Portugal Beef. , 

TAKE a rump of beef, cut’ it off the bone, cut it acrofs, 
flour it, fry the thin part brown in butter, the thick end: ftuff 
with fuet, boiled chefnuts, an anchovy, an onion, and a little 
pepper. Stew it in a pan of ftrong broth, and when it is ten- 
der, lay both the fried and ftewed ‘together in your dith; cut 
the fried in two and lay on each fide of the ftewed, ftrain the 
gravy it was ftewed in, put to it fome pickled getkins chopped, 
and boiled chefnuts, thicken it with a piece of butter rolled in 
flour, a {poonful of browning, give it two or three boils up, 
feafon it with falt to your palate, and pour it over the beef. 


Garnifh with lemon, 
To flew a Rump of Beef, or Brifiuit, the French way. 


TAKE a rump of beef, cut it from the bone ; take half a 
ne x 3 EAR * = ‘ Ei aay ec Be CP pe ay Bete Sega os a ais 
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pint of white port, and half a pint of red, a little vinegar, 
fome cloves and mace, half a nutmeg beat fine, fome parfley 
chopped, and all forts of fweet herbs, a little pepper and fale ; 
mix the herbs, fpice, and wine all together; lay your beef in 
an earthen-pan, put the mixture over it, and let it lay all - 
night, then take the beef, and put it into a deep ftew-pan, with 
two quarts of good gravy, the wine, &c. an onion chopped 
fine, fome carrot, and two or three bay-leaves ; you may put 
in fpme thick rafhers of bacon at the bottom of your pan; ftew 
it very gently for five hours, if twelve pounds; if eight or 
nine, four hours, and keep the ftew-pan clofe covered: then 
take the meat out and ftrain the liquor through a fieve, fkim 
all the fat off, put it into your ftew-pan with fome truffes and 
miorels, artichoke-bottoms blanched and cut in pieces; or fome. 
carrots and turnips cut as for harrico of mutton; or a few {a- 
_voys tied up in quarters and ftewed till‘tender ; boil it up, fea- 
fon it with a little Cayenne pepper and falt to your palate, then 
put the meatin juft to make it hot: difh it up. Garnifh with 
fried fippits, or lemon and beet-root. | 


To few Beef-Gobbets. 
GET any piece of beef, except the leo, cut it in pieces 
about the bignefs of a pullet’s egg, put them in a ftew-pan, 
cover them with water, let them ttew, fkim them clean, and 
‘when they have ftewed an hour, take mace, cloves, and whole 
pepper tied in a muflin rag loofe, fome celery cut fmall, put 
them into the pan with fome falt, turnips and carrots pared 
and cut in flices, a litte parfley, a bundle of fweet herbs, and’ 
a large cruft of bread. You may put in an ounce of barley or 
rice, if you like it. Cover it clofe, and let it ftew till it is 
tender; takeout the herbs, fpices, and bread, and have ready 
fried a French roll cut in four, Duth up ali together, and fend 
it to, table, | 
: Beef Royal. eo 

TAKE a firloin of beef, or a large rump, bone it and beat 
it very well, then lard it with bacon, feafon it all over with - 
— falt, pepper, mace, cloves, and nutmeg, all beat fine, fome 
lemon-peel cut fmall, and fome fweet herbs ; in the mean time 
make a {trong broth of the bones; take a piece of butter with — 
alittle flour,’ brown it, putin the beef; keep it turning often 
till it is brown, then ftrain the broth, put all together into a 
pot, put ina bay leaf, afew trufiles, and fome ox palates cut 
{mall ; cover it clofe, and let it ftew till it is tender; take out 
the beef, fkim off all the fat, pour ina pint of claret, ea 
ments ise steht _ frie 
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fried oyfters, an anchovy, and fome gerkins fhred fmall ; boil 
all together, put in the beef to warm, thicken your fauce with 
a piece of butter rolled in flour, or mufhroom powder, or but- 
ser rolled in four. Lay your meat in the difh, pour the fauce 
ad it, and fend it to table. This may be eat either hot or 
cold, | 

A Tongue and Udder forced. . 

FIRST parboil your tongue and udder, blanch the tongue 
and ftick it with cloves; as for the udder, you muft carefully 
raifeit, and fill it with force-meat made with veal: firft wath 
the infide with the yolk of anegg, then put in the force-meat, 
tie the ends clafe and fpit them, roaft them, and bafte them 
with butter; when enough, have good gravy in the difh, and 
{weet fauce in a cup. ovis 
' Note, for variety you may lard the udder. 


To fricafey Neats Tongues brown. 


TAKE neats tongues, boil them tender, peel them, cut 
them into thin flices, and fry them in frefh butter ; then pour 
out the’ butter, put in as much gravy as you: thall want for 
fauce, a bundle of {weet herbs, an onion, fome pepper and fal, 


/ 


_ anda blade or two of mace, a glafs of white wine, fimmer all 


together half an’ hour; then take out your tongue, ftrain the 


/ gravy, put it with the tongue in the ftew-pan again, beat up 


the yolks of two eggs, a little grated nutmeg, a piece of butter 
as big as a walnut, rolled in flour; fhake all together for four. . 
or five minutes. Difk it up and fend it to table. 


To force a Tongue. 
BOIL it till it is tender; let it ftand till it-is cold, then cut 
a hole at the root end of it, take out fome of the meat, chop it 
with as much beef fuet, afew pippins, fome pepper and falt, a 
little mace beat, fome nutmeg, a few fweet herbs, and the yolks | 
of two eggs; beat all together well in a marble mortar; ftuff 
it, Cover the end with a veal.caul or buttered paper, roaft it, 
bafte it with butter, and dith it up. Have for fauce good gravy, 
a little melted butter, the juice of an orange or lemon, and 
fome grated nutmeg ; boil it up, and pour it into the difh. 


To flew. Neats Tongues whole. Lee 
' TAKE two tongues, let them ftew-in water jut to cover 


-them for two hours, then peel them, put them in again with 
_ pint of ftrong gravy, half.a pint of white wine, a bundle of 
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fweet herbs, a little pepper and falt, fome mace, cloves, and 
‘whole pepper tied in a muflin rag, a fpoonful of capers chops 
ped, turnips and carrots fliced, and a piece of butter rolled in 


flour ; let all ftew together very foftly over a flow fire for two 


hours, then take out the fpice and fweet herbs, and fend it to 

table. You, may leave out the turnips and carrots, or boil 

them by themfelves, and lay them in a difh, juft as you like. 

| To ragoo Ox Palates, | 
TAKE four ox palates, and boil them very tender, clear 


. them well, cut fome in fquare. pieces, and fome long; take. 


and make a rich cooley thus: put a piece of butter in your 
ffew-pan and melt it, put a large fpoonful of flour to it, ftir it 
well till it is {mooth; then put a quart of good gravy to it, 
chop three fhalots, and put in a gill of Lifhon, cut fome lean, 
ham very fine and put in, alfo half a lemon; boil them twenty 
minutes, then ftrain it through a fieve, put it into your pan, 


and the palates, with fome force-meat balls, truffles and mo- 


rels, pickled or frefh mufhrooms ftewed in gravy; feafon with 
pepper and falt to your liking, and tofs them up five or fix mi- 
ideas then difh them up. . Garnifh with lemon or beet-root. 


To fricafey Ox Palates. 


“AFTER boiling your palates very tender (which you muft 
do by fetting them on in cold water, and letting them do foft- 


ly), then blanch and ferape them clean ;. take mace, nutmeg, 


eloves, and pepper beat fine, rub them all over with thofe, and 
with crumbs of bread; have ready fome butter in a flew-pan, 
and when it is hot put ‘in the palates ; fry them brown on both 
fides, then pour out the fat, and put to them fome mutton or 
beef gravy, enough for fauce, an anchovy, alittle nutmeg, a 
little -piece of butter roiled in flour, and the juice of a lemon: 
let it fimmer all together for a quarter of an hour; difh it up, 
and garnifh with lemon. 


To roaft Ox Palates. 


HAVING boiled your palates tender, blanch net cut 
them into flices about two inches long, lard half with bacon, | 
them have ready two or three pigeons, and two or three chick- 
en-peepers, draw them, trufs them, and fill them with force- 


meat; let half of them be nicely larded, fpit them on a bird- 


fpit thus : a bird, a palate, a fage leaf, and a piece of bacon ; 
and fo on, a birdy a palate, a fage leaf, and a piece of bacon. 


dias cock’s-combs and es parboied and blanched, 
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lard them with little bits of bacon, large oyfters parboiled, and 
each one larded with one piece of bacon ; put thefe on a fkewer, 
- with a litth piece of bacon and a fage leaf between them, tie 
them on a fpit and roaft them, then beat up the yolks of three 
eggs, fome nutmeg, a little falt, and crumbs of bread: bafte 
them with thefe all the time they are roafting, and have ready 
two {weetbreads each cut in two, fome artichoke-bottoms cu¢ 
into four and fried, and. then rub the difh with fhalots: lay © 
the birds in the middle, piled upon one another, and lay the 
other things all feparate by themfelves round about in the dith. 
Have ready for fauce a pint of good gravy, a quarter of a pint 
of red wine, an anchovy, the oyfter liquor, a piece of butter 
rolled in flour ; boil all thefe together and pour into the difh, 
with a little juice of lemon. Garnifh your difh with lemon.’ 


To drefs by Leg of Mutton a la Royale, 


_ HAVING taken off al! the fat, fkin, and fhank-bone, lard 
it with bacon, feafon it with pepper. and falf, and a round piece 
of about three or four pounds of beef, or leg of veal, lard it, 
_ have ready fome hog’s lard boiling, flour your meat, and give 
it a colour in the lard, then take, the meat out and put it into 
a pot, with a bundle of fweet herbs, fome parfley, an onion 
ftuck with cloves, two or three blades of mace, fome whole 
pepper, and three quarts of gravy; cover it clofe, and let it 
boil very foftly for two hours, meanwhile get ready a fweet- 
bread fplit; cut into four, and broiled, a few truffles and mo-— 
rels ftewed in a quarter of a pint of ftrong gravy, a glafs of 
red wine, 2 few mufhrooms, two fpoonfuls of catchup, and 
fome afparagus-tops ; boil all thefe together, then lay the mut- 
ton in the middle of the difh, cut the beef or veal into flices, © 
make a rim round your mutton with the flices, and pour the 
ragoo over it; when you have taken the meat out of the pot, 
. fkim all the fat off the gravy; ftrain it, and add as much to 
the other as will fill the difh, Garnith with Jemon. ‘ 
| A Leg of Mutton a la Haut Gout. 
_ LET ie hang a fortnight in an airy place; then have ready 
fome cloves of garlic, and ftuff it all over, rub it with pepper 
and falt; roaft it, have ready fome good gravy and red-wine in 
the difh, and fend it to table. © 
. Lo roaft_a Leg of Mutton with Oyfters. 

TAKE a leg about two or three days killed, ftuff it all over 

with eyfters, and roaft it. Garnifh with herfe-radith. f 
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To roaft a Leg of Mutton with Cockles. 3 
STUFF it all over with cockles, and roaft it. Garnith with 
horfe-radith, . ; 
A Shoulder of Mutton en Epigram. 
ROAST it almoft enough, then very carefully take off the 
fkin about the thicknefs of a crown-piece, and the fhank-bone 
with it at the end; then feafon that fkin and fhank-bone with 
pepper and falt, a little lemon-peel cut fmall, and a few fweet 
herbs and crumbs of bread, then lay this on the gridiron, and 
Jet it be of a fine brown; in the mean time take the reft of 
_ the meat and cut it like a hafh about the bignefs of a fhilling ; 
fave the gravy and put toit, with a few fpoonfuls of {trong 
_ gravy, half an onion cut fing, a little nutmeg, a little pepper 
and falt, a little bundle of fweet herbs, fome gerkins cut 
very {mall, a few mufhrooms, two ar three truffles cut fmall, 
two fpoonfuls of wine, either red or white, and throw a little : 
flour over the meat: Jet all thefe ftew together very foftly for 
five or {rx minutes, but be fure it does not boil ; take out the 
{weet herbs, and put the hafh into the dith, lay the broiled 
upon it, and fend it to table. 


A Harrico of Mutton... 


TAKE a.neck or loin of mutton, cut.it into thick chops, 
flour them, and fry them brown in a little butter; take them 
,out, and lay:them to drain on a fieve, then put them into a 
ftew-pan, and cover them with gravy; put in a whole onion, 
and a turnip or two, and ftew them till tender; then take ont 
the chops, ftrain the liquor through a fieve, and fkim off all the 
fat; put a little butter in the ftew-pan, and melt it with a 
{poonful of flour, ftir it well till it is fmooth, then put the li- 
quor- in, and ftir it well all the time you are pouring it, or it 
will be in lumps; put in your chops and a glafs of Lifbon; 
have ready fome carrot about three quarters of an inch long, | 
and Cut round with an apple-corer, fome turnips eut with a 
turnip-fcoop, a dozen fmall onions all blanched well; put . 
' them to your meat, and feafon with pepper and falt; ftew 
them very gently for fifteen minutes, then take out the chops 
with a fork, lay them in your difh and pour the ragoo over it, 
Garnifh with beet-root. | 


To French a Hind Saddle of Mutton. 


IT is the two chumps of the loins. Cut off the rump, and 
carefully 
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| carefully lift up the {kin with a knife: begin at the broad end, 
but be fure you da not crack it nor take it quite off; then take 
fome flices of ham or bacon chopped fine, a few truffles, fome 
young onions, fome parfley, a little thyme, fweet marjoram, 
winter favory, a little lemon-peel, all chopped fine, a little 
mace and two or three cloves beat fine, half a nutmeg, and a 


little pepper and falt; mix all together, and throw over the 
meat where you took off the fkin, then lay on the fkin again, 


and faften it with two fine fkewers at each fide, and roll it in ~~ 


well buttered paper. It will take two hours roafting: then 
take off the paper, bafte the meat, ftrew it all over with crumbs 
of bread, and when it is of a fine brown take it up. For fauce 
take fix large fhalots, cut them very fine, put them into a fauce-_ 
pan with two fpoonfuls of vinegar, and two of white wine; 
boil them for a minute or two, pour it into the difh, and gar- 
nifh with, horfe-radifh. x 


Another French Way, called St. Menehout. 


TAKE the hind-part of a chine of mutton, take off the tkin, 
lard it with bacon, feafon it with pepper, falt, mace, cloves beat, 
and nutmeg, fweet herbs, young onions, and parfley, all chopped 

fine; take a large oval or a large gravy-pan,. lay jayers of 
bacon, and then layers of beef all over the bottom; lay in the 
mutton; then lay layers of bacon on the mutton, and then a 
layer of beef, put in a pint of wine, and as much good gravy 
as will ftew it, put in a bay leaf, and two or three fhalots, 
cover it clofe, put fire over and under it, if you have a clofe 
pan, and let it ftand ftewing for two hours ; when done, take’ 
it out, ftrew crumbs of bread all over it, and put it into the 
oven to brown, ftrain the gravy it was ftewed in,'‘and boil it 
till there is juft enough: for fauce; lay the mutton into a difh, 
pour the fauce fn, and ferve it up. You mu& brown it before 
a fire, if you have not an oven. : 


Cutlets @ la Maintenon. A very good Difbs 


. TAKE a neck of mutton, cut it into chops, in every chop 
muft be a long bone; take the fat off the bone, and {crape it 
clean; have fome bread-crumbs, parfley, marjoram, thyme, 
winter-favory, and bafil, all chopped fine, grate fome nutmeg” 
on it, fome pepper and falt; mix thefe all together, melt ‘a: 
little butter in a ftew-pan, dip the chop in the butter, then’ 
roll them in the herbs, and put them in half fheets of butter-; 
ed paper; leave the end of the bone bare, then broil them on: 
a clear fire for twenty minutes: fend them up in the paper, 

ar het | | with 
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with poverroy fauce in a boat, made thus; chop four fhalotd 
fine, put them in half a gill of gravy, a little peppér and falt, 
‘and a fpoonful of vinegar; boil them up one minute, then. 
‘put it in your boat. © 


To make a Mutton Hah. 

_ CUT your mutton in little bits as thin as you can, ftrew 4 
little flour over it; have ready fome gravy (enough for fauce) 
wherein fweet herbs,’ onion, pepper; and falt, have been boil- 
ed; ftrain it, put in your meat, with a little piece of - buttet 
rolled in flour, and a little falt, a fhalot cut fine, a few capers 
and gerkins chopped fine: tofs all together for a minute of 
two; have ready fome bread toafted and cut into thin fippets, 
“Jay them round the difh, apd pour in your hafh. Garnifh 

~ your difh with pickles and horfe-radifh. 
Note, fome love a glafs of red wine, or walnut pickle, 
ou may put juft what you will into a hath. If the fippets 
are toafted it is better. | . . 


To drefs Pigs Petty-Toes. : 

PUT your petty-toes into a fauce-pan with half a pint of 
water, a blade of mace; a little whole. pepper, a bundle of 
fweet herbs, and an onion. Let them boil five minutes, then 
take out the liver, lights, and heart, mince them very fine, 
grate a little nutmeg over them, and fhake a little four on 
them ; let the feet do till they are tender, then take them out. 
ahd {train the liquor, put all together with a little falt, and a 
piece of butter as big as a walnut, fhake the fauce-pan often; — 
let it fimmer five or fix minutes, then cut fome toafted fippets 
and lay round the difh, lay the mince-meat and fauce in the 
middle, and the petty-toes fplit round it. You may add the 
juice of half a lemon, or a very little vinegar. . 


A fecond way to roaft a Leg of Mution with Oyfters. 
~ STUFF a leg of mutton with mutton-fuet, falt, pepper; | 
' hutmeg, and the yolks of eggs; then roaft it; ftick it all over. 
with cloves, and when it is about half done, cut off fome of 
the under-fide of the flefhy end in little bits, put thefe into a 
pipkin with a pint of oyfters, liquor and all, a little falt and 
mace, and half a pint of hot water: ftew them till half the li- 
quor is wafted, then put in a piece of butter rolled in flour, 


fhake all together, and when the mutton is enough take it up; __ 


pour this fauce over it, and fend it to table. 
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| Lo drefs a Leg of Mutton to cat like Venifon. 

. TAKE a hind-quarter of mutton, and cut the leg in thé 
Thape.of a haunch. of venifon, fave the blood of the fheep and 
fteep it, for five or fix hours, then take it out and roll it in threé 
or four fheets of white paper well buttered on the infide, tie it 
with a packthread, and roaft it, bafting it with good beef- 
dripping or butter. _ It will take two hours at a good fire, for 
your mutton muft be fat and thick, , About five or fix minutes 
before you take it up, take off the paper, bafte.it with a piece 
_of butter, and fhake a little four over.it to make it have a fine 

froth, and then have a dittle good drawn gravy in a bafon, and 
{weet fauce in another. Do not garnilh with any thing. 


wont doi gk? refs Matton the Turkifo way. | 
.. FIRST cut, your, meat..into thin flices, then wath it in, via 
hegar, and put it into a pot or fauce-pan that has a clofe cover 
to.it, put in fome rice, whole pepper,.and,three or four whole 
onions; Jet. allthefe flew. together, fkimming. it frequently, 
when, itis epough,, takeout the onianss and feafon it with fale 
to, your, palate, Jay the mutton in the difh, and pour the rice 
ang, liggugy ever ibs pot pty’ Wow ie ¢ labte af Shat afte TEY en 
ba Note, the neck or Jeg.are the, beft joints, to drefs,this ways « 
put into a leg four quarts of water, and a quatier of a pound 
of fice; to: a.neck, two quarts. of water, aod two ounces of 
rice. .T'o. every, pound.of meat allow a,quarterof an hour; 
beitigiclofe covered... If you,put in,a,blade or two of mace, 
and a bundle of fweet herbs, it will be a great addition. When 
it is juft enough put in .a piéce of butiers, and take care the 
rice do not burn to the pot. In all thcfe things you fhoald 
lay fkewers at the bottom of the pot to lay your meat on, that 
it'may not ftick, 
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- A Shoulder of Mutton with a.ragoa of Turnipss 
~ ‘TAKE a thoulder of mutton, get the blade-bone taken out 
as neat as poffible, and in the place put a.ragoo, done thus’: 
take one or two fweet-breads, fome cock’s-combs,; half an 
ounce of truffles; fome mufhrooms, a blade or two of mace, a 
little pepper and falt ; ftew all chefe in a quarter of a pint of 
good gravy, and thicken it with a piece of butter rolled in 
flour, or yolks of eggs, which you pleafe: let it be cold be- 
fore you put it in, and fill up the place where you took the 
‘bone out juft in the form it was before, and few it up tight: 
take a large deep flew-pan, Be one of the round deep copper 

| Bae pans 
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pans with two handles, lay at the bottom thin flices of bacon, 
then flices. of veal, a bundle of parfly, thyme, and {weet 
herbs, fome whole pepper, a blade or two of mace, three or 
four cloves, a large onion, and put in juft thin gravy enough 
to cover the meat ; cover it clofe, and let it ftew two hours, 
then take eight or ten turnips, pare them, and cut them into 
what fhape you pleafe, put them into boiling water, and let 
them be juft enough; throw them into a fieve to drain, over 
the hot water that they may keep warm; then take up the 
“Mutton, drain it from the fat, lay it in a difh, and keep it 
hot covered ; ftrain the gravy it was ftewed in, and take off 
all the fat, put in a little falt, a glafs of white-wine, two. 
fpoonfuls of catchup, and a piece of butter rolled in flour, 
boil them together till there is juft enough for fauce ; then put 
in the turnpis, give them a boil up, pour them over the meat, 
and fend it to table, You may fry the turnips of a light brown, 
and tofs them up with the fauce; but that is according to your 
palate, | 

Note, For a change you may leave out the turnips, and add a 
bunch of celery cut and wathed clean, and ftewed in a'ver 
little water, till it is quite tender, and the water almoft builed 
away. Pour the gravy, as before directed, into it, and boil 
at up till the fauce is good: or you may leave’ both thefe out, 
and add truffles, morels, frefh and pickled mufhrooms, and 
artichoke- bottoms. eye : Tite 

N.B. A fhoulder of veal without the knuckle, half'roafted, 
very quick and brown, and then done like the mutton, eats 
well. Do not garnifh your mutton, but garnifh your veal with 


lemon. | ‘ | 
To ftuff a Leg or Shoulder of Mutton. 7 
TAKE a little grated bread, fome beef-fuet, the-yolks of 
hard eggs, three anchovies, a bit of onion, fome pepper. and © 
falt, a little thyme and winter favory, twelve oyfters, and 
fome nutmeg grated ; mix. all thefe together, dhred them very 
fine,. work them up with raw eggs like a pafte, ftuf your mut~ 
ton under the {kin in the thickeit place, or where you pleafe, 
and roaft it: for fauce, take fome of the oyfter liquor, fome 
claret, one anchovy, a little nutmeg, a bit of onion, and a 
few oyfiers ; ftew all thele together, then take out your onion, 
pour fauce under your mutton, aid fend it to table. Garnith 
with horfe-raddifh. , te 
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; : ; Oxford Fobn. , 

_KEEP a leg of mutton till it is ftale, cut it into thin col- 
lops, and take out all the finews and fat, feafon them with 
pepper and falt, a little beaten mace, and flrew among them.a 
little fhred parfly, thyme, and three or four fhalots ; put about 
a quarter of a pound of butter in a ftew-pan, and make it hot, 
put all your collops in, keep them ftirring with a wooden {poon 
till they are three parts done, and then add a pint of gravy, a | 
a little juice of lemon, and thicken it with butter rolled in | 
flour; let them fimmer four or five minutes, and they will be 
enough. ‘T’ake care you do not let them boil, nor have them 
ready before you want them, for they will. grow hard; fry 
fome bread fippets, and throw over and round them, and fend 
them up hot. 


Mutton Rump a la Braife. 


TAKE fix mutton rumps, and boil them for fifteen minutes 
in water ; take them out, cut them in two, and-put them into 
a ftew-pan with half a pint of good gravy, a gillof white 
wine, an onion ftuck with cloves, a little falt and Cayenne 
pepper, cover them clofe and ftew them till tender; take them 
out and the onion, fkim off all the fat, thicken the gravy with 
a little butter rolled in flour, a fpoonful of browning, the 
juice of half a lemon; boil it up till it is fmooth, but not too 
thick ; put in yourrumps, give them a tofs or two, difh them 
up hot. Garnifh with horfe-raddifh and beet-root. | 

For variety you may leave the rumps whole, and lard fix 
kidneys on Sie fide, and do them the fate as the rumps, 
only not boil them, and put the rumps in the middle of the 
-~difh, and kidneys round them, with fauce over all. The kid- 
neys make a pretty fide-difh of themfelves. 

Sheep’s Rumps with Rice. 

TAKE fix rumps, put them into a ftew-pan, with fomé 
mutton gravy enough to fill it; flew them about half an hour; 
take them up and let them ftand to cool, then put into the li- 
- quor a quarter of a pound of rice, an onion ftuck with cloves, 
and a blade or two of mace; let it boil till the rice is as thick 
as a pudding, but take care it do not ftick to the bottom, 
which you muft do by ftirring it often: in the mean time take 
- a clean ftew-pan, puta piece of butter.into it; dip your ramps 
in the yolks of eggs beat, and then in crumbs of bread with a 
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little nutmeg, lemon-peel, and a very little thyme in it, fry 
them in the butter, of a fine brown, then take them out, lay 
them in a dith to drain, pour out all the fat, and tofs the rice 
into that pan; ftir it al] together for a minute or two, then 
Jay the rice into the difh, and the rumps all round upon the 
rice ; have ready four eggs boiled hard, cut them into quarters, 
Jay them round the difh with fried parfley between them, and 
fend it to table, et a Beatie 
sa To make Lamb and Rice. 

TAKE a neck or loin of lamb, half roaft it, take it up, 
cut it into fteaks, then take half a pound of rice boiled inva 
quart of water ten minutes, put it into a quart of good gravy, 
with two or three blades of mace, anda little nutmeg, Do it 
over a ftove or flow fire till the rice begins to be thick; ther 
take it off, ftir in a pound of butter, and when that is quite 
_ melted ftir in the yolks of fix eggs, firft beat; then.take a difh 

and butter.it all over, take the fteaks and pot a little pepper 
and fale over them, dip them in a little melted butter, lay them 
into the difh, pour the gravy which comes out of them over 
them, and then the rice; beat the yolks of three eggs and 


pour all over; fend it to the oven, and bake it better than half 
an hour. i Bue 


) e A forced Leg of Lamb. ; 
- TAKE a large leg of lamb, cut a long flit on the back fide 
and take out the meat, but take great care you do not deface 
the other fide ; then chop the meat fmall with marrow, half a 
pound of beef-fuet, fome oyfters, an anchovy waflfed, an onion, 
fome {weet herbs, a lictle lemon-peel, and fome beaten mace and 
nutmeg; beat all thefe together in a mortar, ftuff ic up in the 
fhape it was before, few it up, and rub it over with the yolks 
of eggs beaten, {pit it, flour it all over, lay it to the fire, and 
bafte it with butter. Am hour will roaf it. You may bake it, 
if you pleafe, but then you muft butter the difh; and lay the 
butter over it: cut the Join into fteaks, feafon them with pep- 
per, falt, and nutmeg, lemon-peel cut fine; and a few fweet 
herbs; fry them in frefh-butter of a fine brown, then pour 
out all the butter, put in.a quarter of a pint of white-wine, 
fhake it about; and put in half a pint of ftrong gravy, where- 
in good {pice has been boiled, a quarier of a pint of oyfters 
and the liquor, fome mufhrooms, and a {poonful of the pickle, 
a piece of butter rolled in flour, and the-yolk of an egg beat ;. 
Kir all thefe together till thick, then kay your leg of lamb in 
ates . the 
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the difh, and the loin round it; pour the fauce over it, and 
garnifh with lemon. | | 


To fry a Lain of Lamb. | 
CUT your lamb into chops, rub it over on both fides with 
the yolk of an egg, and fprinkle fome bread crumbs, a little 
parfley, thyme, marjoram, and winter-favory chopped very 
fine, and a little lemon-peel chopped fine; fry it in butter of 
a nice light brown, fend it up in a difh by itfelf.. Garnith | 
with a good deal of fried parfiey. 


Another Way of frying a Neck or Loin of Lamb. 


CUT it into thin fteaks, beat them with a rolling-pin, fry 
them in half a.pint of ale, feafon them with a little falt, and 
cover them. clofe; when enough, take them out of the pan, 
lay them ina plate. before the fire to keep hot, and pour all 
out of the pan into a bafon ;' then put in half a pint of white- 
wine, a few capers, the yolks of two eggs beat, with a little 
nutmeg and.a little falt; add to this the liquor they were fried 
in, and keep ftirring it one way all the time till itis thick, then 
put in the lamb, keep fhaking the pan for a minute or two, 
Jay the fteaks into the difh, pour the fauce over them, and have 
fome parfley in a plate before the fire to crifp, Garnifh your 
difh with that and lemon, | 


To make a Ragoo of Lamb. 
TAKE a fore-quarter of lamb, cut the knuckle-bone off, 
Jard it with little thin bits of bacow,. flour it, fry it of a fine 
brown, and then put it into an earthen-pot or flew-pan : put 
to it a quart of broth or good gravy, a bundle of herbs, a little 
mace, two or-three cloves, and. a little whole pepper; cover 
it clofe, and let it ew pretty faft for half an hour ; pour the li- 
quor all out, ftrain it, keep the lamb hot in the pot till the 
fauce is ready. Take half a pint of oyfters, flour them, fry 
them brown, drain out.all thesfat clean that you fried them in, 
‘fkim. all the fat off the gravy, then pour it in to the oyfters, 
put in an anchovy, and two {poonfuls of either red or white- 
wine; boil all together, till there is juft enough for fauce, add 
fome frefh muthrooms (if you can get them) and fome pickled 
ones, with a {poonful of the pickle, or the juice of half a le- 
mon. Lay your Jamb.in the difh, and pour the fauce over it. 
Garnifh with lemon. | ; Weal 
| E 3 | Lamb 
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Lamb Cutlets fricafeed. 


TAKE a leg of lamb, cut it in thin cutlets acrofs the grain, 
put them in a ftew-pan; in the mean time make fome good 
broth with the bones and fhank, &c, enough to cover the col- 
lops, put it into the cover with a bundle of fweet herbs, an 
onion, a little cloves and mace tied ina muflin rag, ftew them: 
gently for ten minutes 5 take out the collops, {kim the fat’ off, 
and take out the fwect herbs and mace, thicken it with butter 
rolled in flour, feafon it with falt and a little Cayenne pepper, 
put in a few mufhrooms, truffles, and morels clean wafhed, 
fomé force meat balls, three yolks of eggs beat up in half a 
pint of cream, fome nutmeg grated; keep ftirring it one way 
till it is thick and fmooth; put in your collops, give them @ 
tofs up, take them out with a fork and lay them in a difh, pour 
the fauce over them, Garnifh with lemon and beet root. 


Lamb Chops larded. 


CUT the beft end of a neck of lamb ‘in chops, and lard one 
fide, feafon them with beaten cloves, mace and nutmeg, a lit- 
tle pepper and falt; put them into a ftew-pan, the larded fide 
uppermoft ; put in half a pint of gravy, a gill of white wine, 
an onion, a bundle of fweet herds, ftew them gently till ten- 
der; take the chops out, {kim the fat clean off, and take out 
the onion and fweet herbs ; thicken the gravy with a little but- 
ter rolled in flour, add a fpoonful of browning, a fpoonful 
of ketchup, and one of lemon-pickle. Boilit up till it is fmooth, 
put in the chops larded fide down, ftew them up gently for a 
minute or two; take the chops out, and put the larded fide up- 
-permoft in the difh, and the fauce over them, Garnifh with 
lemon and pickles of any fort; you may add truffles and mo- 
rels and pickled mufbrooms in the fauce if you pleafe, or you 
nray do the chops without larding, - PART, 


Fi 


Lamb Chops en Caforele. 
CUT a loin of lamb in chops, put yolk of egg on both fides, . 


and itrew bread crumbs over, with a little cloves and mace, 
- pepper and falt mixed ; fry them of a nice light brown,-and put 
them round in a dif clofe as you can, and leave a hole in the 
middle to put the following fauce in: all forts of fweet herbs 
ead parfley chopt fine, ftewed a little in fome good thick gravy. 


Crarpiih with fried parfley, 
. Bute 
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To ftew a Larmb’s or Calf’s Head. 


FIRST wath it, and pick it very clean, lay it in water for 
an hour, take out the brains, and with a fharp penknife care- 
fully take out the bones and the tongue, but be careful you~ 
do not break the meat; then take out the two eyes, and take 
two pounds of veal and two pounds of beef fuet, a very little: 
thyme, a good piece of lemon-peel minced, a nutmeg grated, 
and two anchovies: chop all very well together, grate two 
ftale rolls, and mix all together with the yolks of four eggs: 
fave enough of this meat to make about twenty balls, take half 
a pint of frefh mufhrooms clean peeled and wafhed, the yolks 
of fix eggs chopped, half a pint of oyfters clean wafhed, er 

pickled cockles; mix all thefe together; but firft ftew your 
oyfters, put the force meat into the head and clofe it, tie it 
tight with pack-thread and put it into a deep ftew-pan, and 
put to it two quarts of gravy, with a blade or two of mace. 
Cover it clofe, and let it ftew two hours; in the mean time 
beat up the brains with fome lemon- peel cut fine, a little parfley 
chopped, half a nutmeg grated, and the yolk of anegg; have | 
fome dripping boiling, fry half the brains in little cakes, and 
fry the balls, keep them both, hot by the fire; take half an 
ounce of truffles and morels, then ftrain the gravy the head was 
ftewed in, put the truffles and morels to it with the liquor, and 
a few mufhrooms ; boil all together, then put in the reft of 
the brains that are not fried, ftew them together for a minute 
or two, pour it over the head, and lay the fried brains and 
balls round it. Garnifh with lemon, You tay fry about. 
twelve oyfters and put over. A) 


To drefs Veal 2 la Bourgoife, 
CUT pretty thick flices of veal, lard them with bacon, and — 
feafon them with pepper, falt, beaten mace, cloves, nutmeg, 
and chopped parfley ; then take the ftew-pan and cover the 
bottom with flices of fat bacon, lay the veal upon them, cover 
it, and fet it over a very flow fire for eight or ten minutes, juft 
to be hot and no more, then brifk up your fire and brown your 
veal on both fides, then fhake fome flour over itand brown it; 
pour in a quart of good broth or gravy, cover jt clofe, and jet. 
it few gently till it is enough; when enough, take out the 
flices of bacon, and fkim all the fat of clean, and beat up the 
yolks of three eggs with fome of the gravy; mix all together,” 
As. pewes E4 : 7 and 
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and keep it ftirring one-way till it is fmooth and thick, thes 
take it up, lay your, meat in the difh, and pour the fauce over 
it, Garnifh with lemon. | | A 


A difguifed Leg of Veal and Bacon. 


- LARD your veal all over with flips of bacon, and_a little 
Jemon-pee!, and boil it with a piece of bacon: when enough, 
take it up, cut the bacon into flices, and have ready fome dried, 
fage and pepper rubbed fine ; rub over the bacon, lay the veal 
jn the difh and the bacon round it, ftrew it all over with fried. 
parfley, and have green fauce in cups, made thus: take two. 
handfuls of forrel, pound it in-a mortar, and {queeze out the: 
juice, put it into a fauce-pan with fome melted butter, a little. | 
fugar, and the juiceofalemon. Or you may make it thus; 
beat two handiuls of forrelin a mortar, with two pippins quar- 


tered, {queeze the juice out, with the juice of a lemon, or-vi- 


( % 


negar, and fweeten it with fugar,, 


Loin of Veal in Epigram. 


ROAST a fine Join of veal as dire€ted in the chapter for 
roafting ; takeit up and carefully take the fkin off the back part. 
without breaking; take and cut out all the lean meat, but 
mind and leave the ends whole, that it will hold the’ following. 
mince meats: mince all the meat very fine with the kidney 
part, put it in a little veal gravy, enough to moiften it with the 
giavy that comes from the loin ; put in a little pepper and falt, 
fome lemon-peel fhred fine, the yolks of three eggs, a fpoonful. 
of catchup, and thicken it with a little butter rolled in flour ; 
give it a fhake or two over the fire and put it into the loin, 
and then pull the fkin over; if the fkin fhould not quite cover 
it, give it a brown with a hot iron, or put it in an oven for. 
fifteen minutes. Send it up hot, and garnith with barberries 
and lemon, eRe Me | 16 


A Pillaw of V eal. 


TAKE a neck or breaft of veal, half roaft it, then cut it. 
into fix pieces, feafon it with, pepper, falt, and nutmeg: take 
a pound of rice, put to it a quart of broth, fome mace, anda” 
little falt, do it over a ftove. or-very flow fre till it is thick, but 
butter the bottom of the difh or pan you do it in: beat up the, 
yolks of fix eggs and ftir into it, then take a'little round deep ° 
fires ein rt Shea en ae 
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dith, butter it, Jay fome of the rice at the bottom, then Jay the 
veal on a round heap, and cover it all over with rice, wath it 
over with the yolks of eggs, and bake it an hour and a half; 
theh open the top and pour in a pint of rich good gravy. Gare _ 
nifh with a Seville orange cut in quarters, and fend it to table 

Roe) vet ceed over Gy tes aphon uy > 

7 Bombarded FV cal. 


YOU muft get-a fillet of veal, cut out of it five Jean pieces 
as thick as your hand, round them up a little, then lard them 
very thick on the round fide with little narrow thin pieces of — 
bacon, and lard five fheeps tongues (being firft. boiled. and’ 
blanched ), tard them here and there with very little bits of 
Jemon- peel, and make a well-feafoned force-meat of veal, bas 
con, ham, beef-fuet, and an anchovy beat well; make an- 
other tender force-meat of veal, beef-fuet, mufhrooms, {pi- 
nach, parfley, thyme, fweet-marjoram, winter favory, and 
green onions, Seafon with pepper, falt, and mace; beat iti — 
well, make a round ball of the other force-meat and ftuff in 
the middle of this, roll i¢ up in a veal caul, and bake it ; what. 
is left, tie up like a Bologna-faufage, and boil it, but firft 
rub the caul with the yolk of an egg ; put the larded vea] in 
to a ftew-pan with fome good gravy, and ftew it gently till it 
is enough ; fkim off the fat, put in fome truffles and morels, and. 
fome mufhrooms. Your force-meat being baked enough, Jay 
it in the middle, the veal round it, and the tongues fried, and. 
laid between ; the boiled cut into flices, and fried, and throw 
allover. Pour on them the fauce. You may add artichoke. 
bottoms, fweetbreads, and cocks-combs, if you pleafe. Gare 
nifh, with lemon, nie 


Veal Roils. 


TAKE ten or twelve little thin flices of veal, Jay on them 
fome force-meat according to your fancy, roll them up, and 
tig them juft acrofs the middle with coarfe thread, put them on 
a bird {pit, rub them over with the yolks of eggs, flour them, 
and bafte them with butter, Half an hour will do them. Lay 
them into a difh, and have ready fome good gravy, with a few 
truffes and morels, and fome mufhrooms.. Garnifh with le. 
CT Rea «A 

Olives of Veal the French way. 


| TAKE two pounds of veal, fome marrow, two anchovies, 
the yolks of two hard eggs, a few mufhrooms, and fome oy{- 


a 
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ters, a little thyme, marjoram, parfley, fpinach, lemon-peel, 
falt, pepper, nutmeg and mace, finely beaten; take your veal 
caul, lay a layer of bacon and a layer of the ingredients, roll 
it in the veal caul, and cither roaft, it or bake it. An hour 
will do either. When enough, cut it into flices, lay it into 
your difh, and pour good gravy over it, Garnifh with lemon. 


| Scotch Collops a la Frangoife. 
| TAKE a leg of veal, cut it very thin, lard it with bacon, 
‘then take half a pint of ale boiling, and pour over it till the 
blood is out, and then pour the ale into a bafon; take a few 
fweet herbs chopped fmall, ftrew them over the veal and fry 
it in butter, flour it a little till enough, then pour it into a 
\difh and pour the butter away, toaft little thin pieces of bacon 
jand lay round, pour the ale into the {tew-pan with two an~ 
hovies and a glafs .of white-wine, then beat up the yolks of 
two eggs and ftir in, with a little nutmeg, fome pepper, and 
a piece of butter; fhake all together till thick, and then pour~ 
‘it into the difh, Garnifh with lemon, 


To make a Savoury Difh of Veal. 


CUT large collops out of a leg of veal, fpread them abroad 

n a drefler, hack them with the back of a knife, and dip 
hem in the yolks of eggs; feafon them with cloves, mace, 
utmeg and pepper, beat fine; make force-meat with fome 
of -your iveal, beef-fuet, oyfters' chopped, fweet herbs fhred 
fine, and the aforefaid {pice ; {trew all thefe over your collops, 
roll and tie them up, put them on fkewers, tie them toa fpit, 
and roaft them; to the reft of your force-meat add a raw ego. 
or two, roll them in balls ard fry them; put them in your 
dith with your meat when roafted, and make the fauce with 
‘ftrong broth, an anchovy, a fhalot, a little white-wine, and. 
fome fpice. Let it ftew, and thicken it with a piece of butter 
rolled in flour; pour the fauce into the difh, lay the meat in, © 
and garnifh with lemon. © oF 


Italian Collops. 


PREPARE a fillet of veal, cut into thin flices, cut off the 
_ {kin and fat, lard them with bacon, fry them brown, then take 
them out, and lay them in a,difh, pour out all the butter, take 
| a quarter of a pound of butter and melt it in the pan, then 
-ftrew ina large fpoonful of flour; ftir it till it is brown, and. 
pour in three pints of good gravy, a bundle of fweet herbs, 
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and an onion, which you muft take out foon; let it boil a 
little, then put in the collops, let them ftew half a quarter of | 
an hour, put in fome force-meat balls fried, and a few pickled . 
mufhrooms, truffles and morels; ftir all together, for a minute 
_ or two till it is thick; and then difh it up. Garnith with 
lemon. . 


; To do them White. 


__ AFTER you have cut your veal in thin flices, lard it with 
bacon; feafon it with cloves, mace, nutmeg, pepper and falt, 
fome grated bread, and fweet herbs. Stew the knuckle in as 
little liquor as you can, a bunch of fweet herbs, fome whole 
pepper, a blade of mace, and four cloves; then take 4 pint of 
the broth, ftew the cutlets in it, and add to it fome mufh- 
rooms, a piece of butter rolled in flour, and the yolks of two 
eggs and a gill of cream; {ftir all together till it is thick, and. 
then difh it up. Garnifh with lemon, ; 


Veal Blanquets. 


ROAST a piece of fillet of veal, cut off the {kin and nervous 
parts, cut it into little thin bits, put fome butter into a ftew- 
pan over the fire with fome chopped onions, fry them a little, 
then add a duft of flour, ftir it together, and put in fome good 
broth, or gravy, and a bundle of {weet herbs: feafon it with 
fpice, make it of a good tafte, and then put in your veal, the 
yolks of two eggs beat up with cream and grated nutmeg, 
_ fome chopped parfley, a fhalot, fome lemon-peel grated, and a_ 
little juice of lemon. . Keep it ftirring one way ; when enough, 
difh it up. ap , 

A Shoulder of Veal a la Piedmoutoife. 


TAKE a fhoulder of veal, cut off the fkin that it may hang 
at one end, then lard the meat with bacon and ham, and fea-' 
fon it with pepper, falt, mace, fweet herbs, parfley, and le-' 
mon-peel; cover it again with the fkin, ftew it with gravy, 
and when it is juft tender take it up; then take forrel, fome: 
lettuce chopped fmall, and ftew them in fome butter with - 
parfley, onfons, and mufhrooms: the herbs being tender put 
“to them fome of the liquor, fome {weet breads and fome bits. 
of ham. Let all ftew together a little while; then lift up the 
fkin, lay the ftewed herbs over and under, cover it with the 
{Kin again, wet it with melted butter, ftrew it over with’ 
crumbs of bread, and fend it to the oven to brown 3 ferve it’ . 
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hot, with fome good gravy in the difh. The French ftrew it 


over with parmefan before it goes to the oven, 


Calf’s Head Surprize. 


TAKE a calf’s head with, the fkin on, take a, fharp, knife 
and raife off the {kin with as much meat from the bone as you 
ean poffibly get, fo that it may appear like a whole head when 
* ftuffed, then make a force-meat tn the following manner: 
take half a pound) of veal, a pound of beef-fuet, the crumb of 
| a two-penny loaf, half a pound of fat bacon, beat them well 
in a mortar, with, fome fweet herbs and parfley fhred fine, 
fome cloves, mace and nutmeg beat fine; fome falt and. Cay- 
enne pepper enough to feafon it, the yolks of four eggs beat 
up and mixt all together in a force meats Gi Havelte | Wadaaieaths 
it, and fkewer it tight at each end; then put it into.a deep pot 
or pan, and put two quarts of water, haifa pint of white-wine, 
a blade or two of mace, a buncle of {weet herbs, an anchovy, 
two fpoonfuls of walnut and mufhroom catchup, the fame 
quantity of lemon pickle, a little falt and pepper; lay acoarfe 
pafte over it to keep in the fcam,, and, put it fortwo, hours and 
a half in a fharp oven, when you take it out, lay. the headin 
a foup difh, fkim off the fat from the gravy and ftrain it thro’ 
a fieve into a ftew-pan, thicken it with butter rolled in flour, 
and when it has boiled a few minutes, put in the yolks of four 
eggs weil beaten and mihced with half a pint of cream; have 
ready boiled fome. force-meat balls, half an ounce of truffles 
- and morels, but don’t put them into the gravy ; pour the gravy 
over the head, and garnifh with force-meat balls, truffles, 
- gnorels and mufhrooms. | 


Sweetbreads of Veal a la Dauphine. 


TAKE the largeft fweetbreads you can get, and lard them 5 
epen them in fuch a manner as you, can {tuff in force- meat, 
three will make a fine difh: make your force-meat with a 
larce fowl or young cock; fkin it, and pick off all the fleth ; 
take half a pound of fat and lean bacon, cut thefe very fine 
and beat them in a mortar; feafon it with an anchovy, fome 
nutmeg, a lite lemon-peel, a very little thyme, and fome 
parley: mix thefe up with the yolks of two eggs, fill your 
#weetbreads and. faften them with fine wooden fkewers; take 
the ftew-pan, lay layers of bacon at the bottom of the pan, 
feafon them with pepper, falr, mace, cloves, fweet herbs, 
anda large onion fliced; upon that Jay thin flices of veal, and 

a "then 


/ 


a little {pinach juice ‘into the other half, and ferve ‘it the fame; 


y 


MADE PLAIN AND EASY eS, 


then lay on your fweetbreads ; cover it clofe, let it ftand eight 
or ten minutes over a flow fire, and then pour in a quart of 
boiling water or broth; cover it clofe, and let it ftew two 
hours very foftly; then take out the fweetbreads, keep them 


“hot, ftrain the gravy, {kim all the fat off, boil it up till there 


is about half a pint, put in the fweetbreads, and give them | 
two or three minutes ftew in the gravy, then lay them in the 
difh, and pour the gravy over them. ‘Garnith with lemon. 


Another W, ay to drefs Sweetbreads. 


DO not put any water or gravy into the flew-pan, but put 
the fame veal and bacon over the fweetbreads, and feafon as 
under directed ; cover them clofe, put fire over as well as ane 
der, and when they are enough, take out the {weetbreads 
putin a ladleful of gravy, boil it, and ftrain it, fkim off all 
the fat, let it boil cil it jellies, then put in the fweetbreads to 
glaze: lay eflence of ham in the difh, and lay the {weetbreads 
upon it; or make a very rich gravy with mufhrooms) truffles 
and morels, a glafs of whité-wine, and two {poonfuls of 
catchup. Garnifh with cocks-combs forced, and ftewed in 


- the gravy. 


Note, You may add to the firft, ‘trufes, morels; mufhroonis; _ 

cocks-combs, palates; artichoke bottoms, two fpoonfuls of 
white-wine, two of catchup, or juft as you pleafe. 

N.B. There are many ways of drefling fweetbreads: you 
may lard them with thin flips of. bacon, and roaft.them with 
what. fauce you pleafe; or you may marinate them, cut them 
into thin flices, flour them and fry them, Serve. them. up 
with fried pariley, and either butter or gravy. Garnith with 
lemon, Hb. bw Waite ; 


fire, put another plate. iboat 
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cut it out in fprigs or what form you pleafe, and put it over 
the fweetbreads in the difh, and keep them as hot as you can; 
put fome butter rolled in flour to thicken the gravy, two yolks . 
of eggs beat up in a gill of cream; put.it over the fire and. 
keep ftirring it one way till it is thick and fmooth ; put it un-_ 
der the fweetbreads and fend them up. Garnifh-with lemon 
and beet root. eA 

Calf’s Chitterlings, or Andouilles. 

TAKE fome of the largeft calf’s nuts, cleanfe them, cut 
them in pieces proportionable to the length of the puddings 
you defign to make, and tie one end to thofe pieces ; then take 
fome bacon, with a calf’s udder and chaldron blanched, and 
cut into dice or flices, put them into a ftew-pan and feafon 
with fine fpice pounded, a bay leaf, fome falt, pepper and 
fhalot cut fmall, and about half a pint of cream; tofs it up, 
take off the pan, and thicken your mixture with four or five 
yolks of eggs and fome crumbs of bread, then 4ll up your 
chitterlings with the ftuffing; keep it warm, tie the other 
ends with packthread,. blanch and boil them like hog’s chit» 
terlings, let them grow cold in their own liquor before you 
ferve them up; boil them over a moderate fire, and ferve them 
up pretty hot. Thefe fort of andouilles, or puddings, muft 
be made in fummer, when hogs are feldom killed. | 


To drefs Calf’s Chitterlings curioufly. 


CUT a calf’s nut in flices of its length, and the thicknefs 
of a finger, together with forthe ham, bacon, and the white 
of chickens, cut after the fame manner ; put the whole into a 
ftew-pan, feafoned with falt, pepper, fweet herbs, and fpice ; 
then take the guts cleanfed, cut and divide them in parcels, 
and fill them with your flices; then lay in the bottom of a 
kettle or pan fome flices of bacon and veal, feafon them with 
fome pepper, falt, a bay leaf, and an onion, and lay fome ba- 
‘con and veal over them; then put in a pint of white-wine, 
and let it ftew foftly, clofe covered, with fire over and under 
it, if the pot or pan will allow it; then broil the puddings on 
a fheet of white paper, well butteréd on the infide. | & 

i To drefsa Ham a la Braife. | 

“CLEAR the knuckle, take off the fwerd, and lay itin wa- 
‘ter to frethen; then tie it about with a ftring ; take flices of 
bacon and beef, beat and feafon them well with {pice and 
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fweet herbs; then lay them in the bottom of a kettle with 
onions, with parfnips, and carrots fliced, with fome cives and 
pariley ; lay in your ham the fat fide uppermoft, and cover it 
with flicés of beef, and over that with flices of bacon; then 
lay on fome fliced roots and herbs, the fame as under it: co- 
_ver it clofe, and ftop it clofe with pafte; put fire both over 
and under it, and’ let’ it flew with a very flow fire twelve 
hours ; put it’in a pan, drudge it well with grated bread, and 
brown it with a hot iron ;!or put it in the oven, and bake it 
one hour: then ferve it upon a clean napkin: Garnifh with 
raw parfley. eas es 

Note, If you eat it hot, make a ragoo thus: take a veal 
fweetbread, fome livers of fowls, cocks-combs, mufhrooms, 
and truffles ; tofs them up in a pint of good gravy, feafoned 
with {pice as you like it, thicken it with a piece of butter rolled 
in flour, and a glafs of: red wine; then brown your kam as 
above, and let it ftand a quarter of an hour'to drain the fat out; 
take the liquor it was ftewed in, flrain it, {kim all the fat off; 
put it tothe gravy, and boil it up with a fpoonful of brown- — 
ing. It will do.as well as the eflence of ham. Sometimes 
you may ferve it up with a ragoo of crawfifh, and fometimes 
with carp-fauce. | | 


Zo roaft a Ham or Gammon. | | 


TAKE off the fwerd, or what we callithe fkin, or rind, and 
lay it in lukewarm water for two or three hours ; then lay it in 
a/pan, pour upon it:a quartof canary, and let it fteep in it for 
ten or twelve* hours. «\When ‘you have’ fpitted it, put fome 
fheets of white paper over the fat fide, pour the canary in which 
it was: foaked in the dripping-pan, and bafte with it all the time 
it is roafting ; when itis roafted enough, pull off the paper, and 
drudge it well with crumbled bread and parfley fhred fine; 
make the fire brifk, and brown it well. If you eat it hot, gare 
nifh it with rafpings of bread; if cold, ferve it on a clean 
napkin, and garnifh it with green parfley for’a fecond courfe. 

Or thus:: Take off the fkin of the ham or gammon, when 
you have half boiled it, and dredge it with oatmeal fifted very 
fine, bafte it with butter, then roaft it gently two hours; ftir 
up your fire and brown it quick ; when fo done difh it up, and’ 
pour brown gravy inthe difh. Garnifh with bread rafpings if 
hot, if cold garnifh with parfley. 3 ak Yexty 
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: Various Ways of dreffing a Pig. 

FIRST" fKin your pig up to the ears whole, then make 4 
good plumb-pudding batter, with good beef fats fruit, egesy 
milk, and flour, fill the fkin, and few it up; it will look like a 
pig; but you muft bake it, flour it very well,.and rub it all over 
with butter, and when it is near enough, draw it to the.oven’s 
mouth, rub it dry, and put it in again for a few minutes ; lay 
it in the difh, and let the fauce be fmall gravy and butter in 
the difh: cut the other-part of the pig into four quarters, roaft 
them as you do lamb, throw mint and parfley of it as it roafts ; 
then lay them on water-crefles, and have mint- fauce in a-bafon, 
Any one of thefe quarters will make a pretty fide-difh: of 
take one quarter:and roaft, cut the other in fteaks; and fry 
them fine and brown. Have ftewed {fpinach in the difh, and 
lay the roaft upon it, and the fried in. the middle. Garnith 
with hard eggs and Seville oranges cut:into quarters, and have 
fone butter in a cup: or for change, you may have good 
gravy in the difh, and garnifh with fried paiffley and lemon 3 
or you may make.a ragoo of. fweetbreads, artichoke-bottoms, 
truffles, morels, and good gravy, and. pour over them... Gar- 
nifh with lemon.. Hither of thefé. will do for a top dith of a 
firft courfe. You may fricafey it white for a fecond courfe‘at ~ 
top, ora fide-dith, ee ae a 0 

You, may take a pig, fkin him, and fill him with force- meat 
made thus; take two pounds of young pork, fat ahd ally two 
pounds of veal the fame, fome fage, thymes: parfley; a little 
lemon-peel; pepper, falt, mace, cloves, anda nutmeg: mix 
thear, and beat them fine in a mortar, then fill the pig, and 
few icup. You mayveitherroatt or bake it.. Have nothing but 
good gravy in the difh, Or you may cut it into flices, and 
Jay the head in the middle. Save the head whole with the 
fkitt on, and roait it by itfelf: when it is enough cut it in two; 
and lay it im your difh: have ready fome good gravy and dried 

! $2.50: heey ~ fage 


‘4 x 

MADE PLAIN AND EASY. 6e 

fage rubbed in it, thicken it with a piece of butter rolled in 
flour, take out the brains, beat them up with the gravy, and 
pour them into the difh, wi 

Note, You may make a very good pie. of it, as you may fee 
in the direGtions for pies, which you may either make a bot« 
tom or fide dith, | 

You muft obferve in your white fricafey that you take off 
the fat. Or you may make a very good difh thus : take a quar~ 
ter of pig fkinned, cut it into chops, feafon them with fpice, 
4nd wath them with the yolks of eggs, butter the bottom of a 
difh, lay thefe fteaks, on the difh, and upon every fteak lay 
fome force-meat the thicknefs of half a crown, made thus: 
take half a pound of veal, and of fat pork the fame quantity, 
chop them very well together, and beat themt in a mortar fine 5 
add fome fweet herbs and fage, a little lemon-peel, nutmeg, 
pepper, and falt, and a little beaten mace; upon this lay a 
layer of bacon or ham, and then a bay leaf; take 4 little 
fine fkewer, and ftick juft in, about two inches long, to hold | 
them together, then pour a little melted butter over them, and 
fend them to the oven to bake ; when they are enough lay them 
in your dith, and pour good gravy over them, with mufhrooms, 
and garnifh with lemon. : 

A Pig in, Felly. 

CUT it into quarters, and lay it into your ftew-pan, put in 
ne calf’s foot and the pig’s feet, a pint of Rhenifh wine, the 
juice of four lemons, and one quart of water, three or four 
blades of-macey two dr three cloves, fome falt, and a very little 
piece of lemon peel; ftove it, or do it over a flow fire two 
_ hours; then take it up, lay the pig into tne difh you intended 
for it; then ftrain the liquor, and when the jelly is cold, fkim 
off the fat, and leave the fettling at the bottom. Beat up the 
whites of fix eggs, and boil up with the jelly about ten minutes, 
and put it through a bag till it is clear, then pour the jelly 
over the pig; then ferve it up cold in the jelly. 

. . Collared Pig. 

KILL a fine young roafting pig, drefs off the hair and draw 
it; and wafh it clean, rip it open from one.end to the other, 
and take out all the bones ; rub it all over with pepper and 
fale, a little cloves and mace beat fine, fix fage leaves and {weet 
herbs chopt fmall; roll up your pig tight, and bind it with a 
fillet, fill the pot you intend to boil it in with foft water, 
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a bunch. of: fweet herbs, fome pepper-corns, fome cloves and 
mace, a handfulof,falt, and a pint of vinegar; when, the lis - 
guor boils put in your pig; boil it till it is tender ; 5 take, it. up, 
and when itis almoft cold, bind.it,over again, put it into an 
earthen pan, and pour the liquor, your pig, was. boiled in, over, 
it, and always keep it covered when you want it; take it out 
of the pan, untic the fillet.as far as you, want to cut,it;, then 
cut itin flices, and lay it in your difh. Garnith with parfley. 


“iLo refs a Pig the French way. 


SPIT your pig, “day it down to the fire, let it roaft till it is 
thoroughly warm, then cut. it off the fpit, and divide it in 
twenty pieces, Set them to ftew in half a pint of white wine, 
and a pint of ftrong broth, feafoned with grated nutmeg, pep- 
per, two onions cut fmall, and fome ftripped thyme. Let it 
ftew an hour, then put, to ‘it half a pint of ftrong gravy, a piece 
of butter rolled in flour, fome anchovies, and a fpoonful of 
vinegar, or mufhroom pickle: when it is enough, lay itin 


your difh, and pour the gravy over if, then garnifh with 
orange and lemon. 


To drefs a Pie au Pére Duillet. 


CUT off the head, and divide.it.into quarters, lard them 
with bacon, {eafon. them well with mace, cloves, pepper, nut- 
meg, and falt. Lay a layer of fat bacon at the bottom of a 
kettle, lay the head in the middle, and the quarters round 5 
then put in a bay leaf, an onion. fliced, lemon, carrots, parf- 
nips, parfley, and cives; cover it again with bacon, put.in a 
quart of broth, ftew it over the fire for an hour, and. then take 
it up; put your pig into 4 ftew-pan or kettle, pour in a bottle 
of white wine, cover it clofe, and let. it ftew for, an hour very 
foftly. If you would ferve it cold, let it ftand. till it is cold’; 
then drain it well, and. wipe it, ‘that it may look white, and 
lay it in a difh with, the head in the middle, and, the quarters 
round, then throw fome green parfley all over: or any one of 
the quarters is a pretty little difh, laid on water crefles. If you 
would, have it hot, whilft. your pig is ftewing in the wine, take 
the firft gravy it was flewed, and ftrain it, fkim off all the fat, 
then*take a fweetbread cut into five or fix flices, fome, truflles, 
morels, and mufhrooms ; ftew all together till they are enough, 
thicken it with the yolks of two eggs, or a piece, of butter 
rolled i in-flour, and when your pig is enough, take, it out, | and 
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lay it in your difh; put the wine it was ftewed in to the ra- 
goo, then pour ail over the pig, and garnifh with lemon. 


A Pig Matelote. 


GUT and feald your pig, cut off the head and petty-toes, 
then cut your pig in four quarters, put them with the head 
and toes into cold water; cover ‘the bottom of a ftew-pan with 
flices of bacon, and place over them the faid quarters, with the 
petty-toes and the head cut in two. Seafon the whole with 
pepper, falt, thyme, bay-leaf, an onion, and a bottle of white 
wine; lay over more flices of bacon; put over it 2 quart of wa- 
ter, and let it boil. Take two large eels, fkin and gut them, 
and cut them about five or fix inches long; when your pig is 
half done) put in your eels, then boil a dozen of large craw- 
fith, cut off the claws, and take off the fhells of the tails ; and 
when your pig and eels are enough, lay firft your pig and the 
petty-toes round it, but do not put. in the head {it will be a 
pretty difh cold), then lay your eels and craw-fifh over them, 
and take the liquor they were ftewed in, fkim off all the fat, 
then add to it half a pint of ftrong gravy, thickened with a little 
piece of butter rolled in flour, and a fpoonful of browning, and 
pour over it, then garnifh with craw-fify and lemon. This 
wilt do for a firft courfe, or remove, . Fry the brains and lay 
round, and all over the difh. _ 


' To drefs a Pig like a fat Lamb. | 
“TAKE ai fat pig, cut off his head, fli¢and trufs him up like 
a lamb; when he is flit through the middle and fkinned, par- ° 
boil Kim a little, then throw fome parfley over him, roaft it 
_anid drudge’ it, Let your fauce be half a pound of: butter and 
a pint of cream, ftirring all together till it is fmooth ; then 
pour it over and fend it to table. | 


| Barbicued Pig. 

HAVING dreft'a pig ten or twelve weeks old, as if you 
intended to roaft it, make’ a force-meat in the following man- 
ner: take the liver of the pig, two anshovies, and fix fage 
leaves chopped {mall ; put them into a marble’ mortar, with’. 
the crumbs of a penny loaf, half a pint of Madeira wine, four 
ounces of butter, and half a tea-fpoonful of Cayenne’ pepper, 
beat them all’ together to a pafte, put it into your pig’s belly, 
and few it up; lay your pig down, at a good diftance, before 
a large brifk fire ; put into a dripping=pan two bottles t 
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red wine, and one of ‘Madeira, bafte it with the wine all the 
time it is roafting, and whenvit is halfiroafted, put two penny, 
loaves under the pig; if there is not wine enough put in more, © 
and when the pig is near done, take the loaves. and fauce out 
of the pan, and: put to the fauce half alemon, ‘a bundle of 
fweet herbs, an anchovy, chopped fmall, boil it five minutes, 
and then draw your pig when it has roafted four hours; put 
into the pig’s mouth an orange or lemon, and a loaf on each 
fide ; fkim. off the fat, and ftrain your fauce through a fieve, 
_ and pour over the pig boiling hot; ferve it up garnifhed with 

Jemon and barberries; or you may bake it, only keep it bafting 
_ with wine. | | 


Zo make a pretty Difb of a Breaft of Venifon. 

TAKE half a pound of butter, flour your venifon, and fry 
it of a fine brown on both fides 3 then take it up and keep it 
hot covered in the difh: take fome flour, and ftir it into the 
butter till it is quite thick and ’brown (but take great care it 
do not burn), ftirin half a pound of lump-fugar beat fine, 
and pour in as much red wine as will make it of the thicknefs 
of a ragoo ; fqueeze in the juice of a lemon, give it a boil up, 


and pour it over the venifon, Do not garnifh the difh, but 
fend it to table, . 


To boil a Haunch or Neck of Venifan. 


LAY it in falt for a week, then boil it in a cloth well flour- 
ed ; for every pound of venifon allow a quarter of an hour for 
the boiling. For fauce you muft boil fome cauliflowers, pulled. 
into little fprigs, in milk and water, fome fine white cabbage, 
‘fome turnips cut into dice, with fome beet-root cut into long. 
narrow pieces, about an inch and a half long, and half an inch 
thick: lay a fprig of cauliflower, and fome of the turnips 
~-mafhed with fome cream and a little butter ; let your cabbage 

be boiled, and then beat in a fauce-pan with a piece of butter 
and falt, lay that next the cauliflower, then the turnips, then 
cabbage, and fo on till the dith is full; place the beet-root 
here and there, juft as you fancy ; it looks very pretty, and is 
afine difh. Have a little melted butter in a cup, if wanted. . 

Nate, a leg of mutton cut venifon fafhion, -and drefled the 
fame way, is a pretty difh: or a fine neck, with the fcrag cut 
off,. This eats well boiled, or hafhed, with gravy and {weet 
fauce, the next day. | 
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Le aduetorcks Ueda hia Mow 
~ Lo roaft a Turkey. | 


THE beft way to roaft a turkey is to loofen the fkin on the 


breaft. of «the turkey, and fill it with force-meat, madé thus: 
take a> quarter of a:pound of beef-fuet, as many crumbs. of 
bread, alittle lemon-peel, an anchovy, -fome nutmeg, peppery 
parfley, and a little thyme. Chop and beat them all well to- 
gether, mix them with the yolk, of an egg, and ftuff up the 
breaft; when you have no fuet, butter will do: or you may 


_make your forceemeat thus ; fpread bread and butter thin, and 


grate fome nutmeg over it; when you havé enough roll it up, 
and ftuff the breaft of the turkey.; then roaft it of a fine brown, 
but be fure to pin fome white paper on the breaft till it is near 
enough. You muft have good gravy in the difh, and. bread- 
fauce, made thus: take a good. piece of; crumb, put it into a 
pint of water, with a blade or two of mace, two or three cloves, 
and fome whole pepper. Boil, it up five or fix times, then with 
a {poon take out the {pice you had before put in, and then you 
muft pour off the water (you may boil an onion init if you 
pleafe) ; then: beat up the bread with a good piece of butter 
and a little falt. Or onion-fauce, made thus: take fome 
onions, pee] them, and cut them into thin flices, and boil them 
half an hour in milk and water; then drain the water from 
them, and beat them up with a good piece of butter ; {hake a 
little flour in, and ftir ic all together with a little cream, if you 


have it (or milk will do) 5 put the fauce into boats, and gar- 


nifh' with iemon, | . : 
Another way to make fauce: take half a pint of oyfters, 
{train the liquor, and put the oyfters with the liquor into a 


fauce-pan, with a blade or two of mace; let them juft lump, ~ 


then pour in a glafs of white wine, let it boi] once, and thick- 
en it with a piece of butter rolled in flour. Serve this up in a 
bafon by itfelf, with good gravy in the difh, for every body does 
not love oyfter-fauce. “This makes a pretty fide-difh for fup= 
per, or a corner-difh of a table for dinner. If you chafe it in 
the difh, add half a pint of gravy to it, and boil it up together. 
This fauce is good either with boiled or roafted turkies or 
fowls ; but you may leave the gravy out, adding as much but- 
ter as will do for fauce, and garnifhing with lemon. | 

. Another bread-fauce. “Take fome crumbs of bread, rubbed 
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through a fine cullender, put to it a pint of milk, a little but- — 
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ter, and fome falt, a few corns of white pepper, and an onion; 
boil them for fifteen minutes, take out the onion and beat it up 
well, then tofs it up, and put in your fauce-boats. 


A White Sauce for Fowls or, Chickens. iy 
TAKE a little ftrong veal gravy, with a little white pep- 
per, mace, and falt, boiled in it; have it clear from any skin’ 
or fat; as much cream, with a little four mixed in the cream, 
a little mountain wine to your liking; boil it up gently for 
five muntes, then {train ‘it over your chickens or fowls, or in 
boats. | | | 


Jo make a mack Oyfter-fauce, either for Turkies or Fowls bailed, 
FORCE the turkies or fowls as above, and make your 
fauce thus; take’a quarter of a pint of water, an anchovy; a 
blade or two of, mace, a piece of lemon peel, and five: or fix 
whole pepper-cors. Boil thefe together, then ftrain them, 
add as much butter with a little flour as will do for fauce; let 
it boil, and Tay faufages round’ the fowl! or turkey. Garnith 
with lemon, Brito 7 


To make Mujbroom-fauce for white Fowls of all Sorts. 


_TAKE a quart of freth muthrooms, well cleaned and wafh- 
ed, cut them in two, put them in a ftew-pan, witha little 
butter, a blade of mace, and a little fale; flew it gently for 
half an hour, then add a pint of cream and the yolks of two 
eggs beat very well, and keep ftirring it till i¢ boils up; then. 
fqueeze half a lemon, put it over your fowls, or turkies, or 
in bafons, or,in.a dif, with a piece of French bread firft but- 
tered, then toafted brown, and juft dip it in boiling water 3. 
put it in the difh, aad the mufhrooms over. | 


| 4 Mufbroom-fauce for white Fowls boiled. 
_ STAKE half a pint of cream, and a quarter of a pound. of 
butter, fir them. together one way till it is thick; then adda 
fpoonful of mufhroom. pickle, pickled mufhrooms, or frefh if: 
~ you. baye them. Garnith only with lemon. | 


| Lo mate. Celery-fauce, either for roafted or boiled Fowls, Turkies, 
; Partridges, or any other Game. 1 

- FAKE a large bunch of celery, wath and pare it very clean, 

cut it into little thin bits, and boil it fofily in a little water till’ 
i) Ae ¥ i. it 
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it is tender; then add a little beaten mace, fome nutmeg, pep- 
per and falt, thickened with a good piece of butter rolled in 
flour; then boil it up, and poar in your difh, el 

You may make it with cream thus: boil your celery as 
above, and add fome: mace, nutmeg, a piece of butter as big 
as a walnut, rolled in flour, and half a pint of creams oil 
them ail together. 


eye To make brown Celery-fauce, | 
. STEW the celery as above, then ‘add mace, nutmeg, pep? 
per, falt, a piece of butter rolled in flour, with a glafs of red 
wine, a fpoonful of catchup, and half a pint: of good gravy % 


boil all thefe together, and pour into the difh. Garnifh with 
jemon. A te 
To flew a Turkey or. Fowl in Celery-fauce. 

YOU mutt judge according to the largenefs of your turkey 
or fowl, what celery‘or faice you want. ‘Take a large fowl], 
put it into a fauce-pan of pot, and pat to it one quart of good » 
broth or pravy, a bunch of celery wafhed clean and cut {mall, 
with fome mace, cloves, pepper, and all-fpice, tied loofe ina 
muflin rag; put ih an onion and a fprig of thyme, a little falt 
and Cayenne pepper ; let thefe ftew foitly till they dre enough, 
then add a piece of butter rolled in flour; take up your fowl, 
and pour the fauce over it. An hour-will do a large fowl, or 
a {mall turkey ; but a very large turkey will take two hours to 
do it foftly, If it is overdone or dry, it is fpoiled; but you 
may be a judge of that, if you look at it now and then. ‘Mind 
to take out the onion, thyme, and fpice, before you fend: it 
totable. | 

Note, a néck of veal done this way is very good, and will 
take two hours doing. ! , Ws , 

To make Egg-fauce proper for roafted Chickens. . 

“MELT your butter thick and fine, chop two or three hard- 

boiled eggs fine, put them into a bafon, pour the butter-over 
them, and have good gravy in the dith. 


~ 
rh 


Shalot-fauce for roafted Fowls. 
TAKE fix thalots chopped fine, put them into a fauce-pant 
with 4 gill of gravy, a fpoonful of vinegar, fome pepper and 
falt, flew them for'a minute; then pour them into your ‘difh, 
or put it in fauce-boats, — Wa depghe. adel: (Saat ay cede! chia 
ei Pa ? Carrigr 
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bh Carrier Site 


- TAKE a Spanifh onion, and cut it in thin Pebiiol put it 
into a deep plate, take half a pint of boiling water, with a 
{poonful of ot a a little ‘iiaaee and falt, and pour it over 
the onion. . . | 


Shalot ont for a poeke of Mutton hae 


TAKE two {poonfuls of the liquor the mutton is boiled in, 
‘two fpoonfuls of vinegar, two or three fhalo:s cut fine, with a. 
little falt; put it into a fauce pan, with a piece of butter as 
big as a walnut rolled in a little flours ftir-it together, and give 
it a boil. For thofe who love fhalot, it_is the prettieit' fauce 
that can be made to a {crag of mutton. | 


‘To drefs Livers with Mujfbroom- ia 


TAKE fome pickled or freth muihrooms. cut f{mall; both 
if you have them; and let the livers be bruifed fine, ante a 
good deal of parfley chopped fmall, a {poontul or two of catch- 
up, a glafs of white wine, and as much good gravy as will 
gnake fauce enough ; thicken it with a piece iat butter rolled.in 
- flour, This does either for roafted or boiled. 


4 pretty little Sauce. 


, “TAKE the liver of the fowl, bruifeit with a little of the 
liquor, cut a little lemon-peel, ‘fae, melt fome good butter, 
and mix the liver by degrees ; give it a boil, and pour it into 
the difh, 


To make peel -fauce Zs boiled Fowls, 


“TAKE a lemon and pare off the rind, cut it into flices, 
and take the kernels out, cut it into fquare bits, blanch the ee 
ver of the fowl, and chop it fine; mix the lemon and liver to- 
_ gether in a. Wis and pour fome hot melted butter on it, and 
itir it up. Boiling of it will make it go to oil. 


4 German way “of dreffing Fowls. 


TAKE a turkey or fowl, ftuff the breaft with what force- 
meat you like, and fill the “body with roafted chef{nuts peeled. 
Roaft it, and have fome more roafted chefnuts peeled, put them 
in half a pint of good gravy, with a little piece of butter rolled 
in flour; boil thefe together, with fome fall turnips and fau- 

ss fages 
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fages cut-in flices, and fried or boiled.: rap with chefnuts, ’ 
You may leave the turnips out. | 
Note, You may dee(s ducks the fame ay 


To drefs a Turhey or Fowl to perfection. 


. BONE them and make a force-meat thus :.take:the flefh +a 
a fowl, cut it fmall,: then take a pound: of veal, beat it*ina — 
mortar, with half a pound of. beef-fuet, as alicia crumbs of 
bread, fome mufhroems, truffles and morels cut {mall, afew 
{weet herbs and parfley, with fome nutmeg, pepper, and falt, 
a little mace beaten, fome lemon peel cut: fine ; mix all ‘thefe 
together, with the yolks of two eggs, them fill your turkey, 
and roaft it. This will do for a large turkey, and fo in pro-= ~ 
portion for a fowl. Let your fauce be good gravy, with math 
rooms, truffles, and morels.in it: then garnifh with lemon, 
and -for variety fake you may lard your fow| or turkey. » 


Ta flew a Turkey brown. 


TAKE your turkey, after it is nicely picked and dat fll 
the tkin of the breaft with force- meat, and put an anchovy, 
a fhalot, and a little thyme in the belly, lard ‘the: breaft with 
bacon, then put. a good piece-of butter in the ftew-pan, flour 
the turkey, and fry it juft of a fine brown; then take it out, 
and put it into a deep ftew-pan, or little: ‘pot, that will jut 
hold it, and put in as much gravy as will barely cover it, a 
glafs of white wine, fome whole pepper, mace, two or three 
cloves, and a little bundle of {wect herbs; cover it clofe, and 
ftew it for. an hour, then take up the turkey, and keep ic hot 
covered by the fire, and boil the fauce to about a pint, ftrain it 
off, add the yolks of two eggs, and a piece of butter rolled in 
flour ; ftir it till i¢ is thick, and then lay your turkey in the 
difh, and pour your fauce over it. You may have ready fome 
little French loaves, about the bignefs of an egg, cut off the 
tops, and take out the crumb; then fry them of a fine brown, 
“fill them with ftewed oyfters, Jay them round the difh, and 

garni with Jemon. ) 


To flew a Turkey pes the nice ways 


BONE it, and fill it. with a force-meat:made thus : ake the 
flefh of a fow); half a pound of veal, and the flefh of two 
pigeons, with a ‘well pickled or dry tongue, peel it, and chop ic, 
all together, then beat in a mortar, with the marrow of a beef 
bones or a pound of the fat of a loin of veal.: feafon it with ~ 

a : two 


es THE ART OF COOKERY 


two-or ‘three blades: of mace; two orithree cloves, and half a 
nutmeg dried at a good diftance from the fire, and pounded, 
with a little pepper and falt: tix’ all thefe well together, ‘fill 
your turkey, fry them of a fine brown, and put it into a little 
pot that will jut hold it; lay four or five fkewers at the bot- 
tom of the. pot,: to: keep the turkey from flicking ; putin a 
quart of good beef. and veal gravy, wherein was’ boiled fpice 
and {weet herbs, cover it clofe, and Jet it:ftew half an‘houry 
then:put in a glafs. of white wine, one fpoonful ‘of catchup;:a 
latge {poonful of pickled mufhrooms, and a few freth ones, if 
you have them, aifew truffles and morels, a piece of butter as 
big vas a walnut, rolled in flour; cover it clofe, and let it ftew 
half an hour longer; get the fittle French rolls ready fried, 
take fome oyfters, and ftrdin the liquor from them, then put 
the oyffers and Jiquorinto a fauce-pan, with a blade of macey 
a little white wine, and a piece of butter rolled in flour ; Jet 
them ftew till it is thick, then fill the loaves, lay the turkey in 
the difh, and pour thé faute over it. If there is any fat on the 
gravy take it off, and lay the loaves on each fide of the turkey, . 
Garnifh with lemon when you have ne loaves, and take oyfterg 
dipped in butter and friéd. pete ed ( 
oie “ne fame will do for any white fowl; 


A Fowl a la Braife. 


TRUSS your fowl; with the Jeg turned into the Belly, fea 
ra it bothinfide and.out, with beaten mace, nutmeg, pepper; 
and falt, lay a layer;of bacon at the bottom of adéep flew-pan; 

then a layer of veal, and afterwards the fowl, theit put iftalt 
. onion, two or thick cloves fiutk in a little bundle of fweet 
herbs, with a piéce of carroty then put at the top a layer. of 
bacon, another of veal, and a third of beef, cover it cloie, and 
let. it Mand over the firefor two or three minutesy then pout iA 
a pint.of broth,.or hot water; cover it ¢lofe, and let it ftew an 
hour; afterwards take up your fowl, ftrain the faucé,-and after 
you have fkimmed off the tat, boil it'down'till it is'of glaze, 
. then put it over the fowl. You may add jaft what you pleafe 


tothe fauce. A ragoo of fweet-breads, cock’s-combs, truffles, ~ _ 


and morels, or mufhroons, with forte: hex balls, look Very, 
very. sn he or sek of the fauces above. . 


Lo force a Fowl. 


“TAKE a cine fowl, pick and draw it; flit the {Kin dowie 
the: -backy and:take the flefh from- the: bones ; 3 mince it very 


= 


eres : + ‘ pale, 
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fall, and mix it with one pound of beef-fuet fhred, a pint of 
large oyfters chopped, two anchovies, a fhalot, alittle grated 
bread, and’ fome fweet herbs; fhred all this’ very well, mix 
them together, and make it up with the yolks of eggs; then 
turn all thefe ingredients on the bones again, and draw the 
fkin. over again; then few up the back, and either boil the 
fowl in a bladder an hour and a quarter, ‘or roaft it; then flew 
fome more oyfters in gravy, bruife in a little of . your forces 
meat, mix it up with a little frefh butter, and a very little 
flour ; then give it a boil, Jay your fowl in the difh, and pour 
the fauce over it, garnifhing with lemon, ae 


To roaft a Fowl with Chefnuts. 


FIRST take fome chefnuts, roaft them very carefully, fo as 
not to burn them; take off the fkin and peel them ; take about 
a dozen of them cut fmall, and bruife them_in a mortar ; par- 
boil the liver of the fowl, bruife it, cut about a quarter of a 
pound of ham or bacon, and pound it; then mix them all to- 
gether, with a good deal of parfley chopped fmall, a little fweet - 
herbs, fome mace, pepper, falt, and nutmeg; mix thefe to- 
gether and put into your fowl, and roaft it, The beft way of 
doing it is to tie the neck, and hang it up by the legs to roaft 
with a ftring, and bafte it with butter. For fauce, take the 
reft of the chefnuts peeled and fkinned; put them into fome 
good gravy, with a little white wine, and thicken it with a 
piece of butter rolled in flour; then take up your fowl, lay it 
in the difh, and pour in the fauce. Garnifh withlemon. 


| Pulleti a la Sainte Menehout. 


AFTER having truffed the legs in the body, flit them along 
the back, fpread them open on a table, take out the thigh- 
bones, and beat them with a rolling-pin; then feafon them 
with pepper, falt, mace, nutmeg, and {weet herbs; after that 
take a pound and a half of veal, cut it into thin flices, and Jay 
it in a ftew-pan, of aconvenient fize, to ftew the pullets in: co- 
ver it, and fet it over a ftove or flow fire; and when it begins. 
to cleave to the pan, ftir in a little flour, fhake the pan about 
till it be a little brown; then pour in as much broth as will 
ftew the fowls, ftir it together, put ina little whole pepper, an 
onion, and a little piece of bacon or ham; then Jay in your - 
fowls, cover them clofe, and let them ftew half an hour ; then, 
take them out, lay them on the gridiron to brown on the in- 
fide; then Jay them before the fire to do on the outfide ; ak 

cya | them 
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them, over with the yolk, of anegg,; fome crumbs of bread, and 
~ bafte them, with a little butter: Jet them be of a fine brown, 
and boil the gravy till there is about enough for fauce; ftrain 
it, put a fewsmufhrooms in, and ajlittle picce-of butter rolled, 
in flour; lay, the pullets in, the, difh; and pour inthe fauce. 
Garnifh with lemon.) -.» socks ae 
_ Note,; You ‘may brown, them in the, oven, or fry them, 
which you, pleafe.. ppl nt mie “GR 
SET AY RRB TIO he Ren Surppiaie, ke aie 2M | 
“IF a fmall dithY” dne large fowl will do; roaft it, and take 
the lean from the boné; cut it in thin flices, about an inch 
long, tofs it up.with fix, or, feven {poonfuls of cream, and a 
piece of butter rolled in flour, as big as a walnut. Boil it up 
and fet-it to cool; then cut fix or feven thin flices of, bacon 
round, place them in a petty-pan, and put fome force- meat 
on each fide ; work them up in the form of a French roll, with 
a raw ege in your hand, leaving a hollow place in the middle ; 
put in your fowl, and cover them with ‘fome of the fame force- 
meat, rubbing them fmooth with your hand and a raw egg ; 
make them of the height and bignefs of a French roll, and 
throw a little fine grated’ bread over them. Bake them three 
quarters, or an hour, in a gentle oven, or under a baking cover, 
till they come to a fine brown, and place them on your ma- 
zarine, that they may not touch one another ; but place them 
_ fo that they may not fall flat in the baking 5 gp you may form 
them on your table with a broad kitchen knife, and place them 
on the thing you intend to bake them on. You may put the 
leg of a chicken, into one of the loaves you intend for the 
middle. Let your fauce be gravy, thickened with butter and 
a little juice of lemon. This is a pretty fide-difh for a firft 
courfe, fummer or winter, if you can get them. 


| Mutton Chops in. Difguife. ; 


| TAKE as many mutton-chops as you want, rub them with 
pepper, falt, nutmeg, and a little parfley ; roll each chop in 
shalf a fheet of white paper, well buttered on the infide, and 
rolled on each end clofe. Have fome'hog’s lard, or beef-drip- 
“ping, boiling in a fiew-pan; put in the fteaks, fry them of a 
fine brown, lay them in your difh, and garnifh with fried par- 
fley ; throw fome all over, have a little good gravy in a cup ; 
but take great care you do not break the paper, nor have any fat 

_ jn the difh; but let them be well drained, 
oo | ih ‘Chickens 
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Chickens roafted with force-meat and-cucumber se. | 

TAKE two chickens, drefs them very ‘neatly, break’ thé? 
breaft- bone; and make force-meat thus: také the flefh of a 
fowl, and of two pigeons, with! fome flices of ham or bacon; 
chop them all well together, take the crumb of a penny-loaf 
foaked in milk and boiled, then fet to cools when it is cool: 
mix it all together’; feafon it ‘with beaten mace, nutmeg, pep- 
per, and a little falt, a very little thyme, fome parfley, anda’ 
little lemon-peel, with the yolks of two eggs; then fill your 
fowls, fpit them, and tie them at both ends; after you have 
papered the breaft, take four cucumbers, cut them in two, and» 
Jay them in falt and water two or three hours before; then dry 
them, and fill them with fome of the force-meat (which you 
muft take care to fave), and tie them with a packthread ; flour 
them, and fry them of a fine brown; when your chickens are’ 
enough, Jay them in the difh, and untie your cucumbers; but 
take care the meat do not come out; then lay them round the’ 
chickens, with the flat fide downwards, and the narrow end 
upwards. You muit have fome rich fried gravy, and pour in-’ 
to the difh; then garnifh with lemon. | 

Note, One large fowl donethis way, with the cucumbers’ 
Jaid round it, looks pretty, and is a very good difh. 


Chickens .@ la Braife. fyi] 


YOU muft fake a couple of fine chickens, lard them, and 
feafon them with pepper, falt, and mace; then lay a layer of 
veal in the bottom of a deep ftew-pan, with a flice or two of» 
bacon, an onion cut to pieces, a piece of carrot, and a layer 
of beef; then lay in the chickens with the breaft downward, 
and a bundle of fweet herbs; after that, a layer of beef, and 
put in a quart of broth or water; cover it clofe, let it ftew' 
very foftly for an hour, after it begins to fimmer. In the mean 
time, get ready a ragoo thus: take a good veal {weetbread, or 
two, cut them fmall, fet them on the fire, with a very little 
broth or water, a few cock’s-combs, truffles, and morels, cut 
fmall with. an ox-palate, if you have it; ftew them all toge- 
ther till they are enough ; and when your chickens are done,’ 
take them up, and keep them hot; then ftrain the liquor they 
were ftewed in, fkim the fat off, and pour into your ragoo; 
add a glafs of red wine, a fpoonful of catchup, and a few | 
mufhrooms; then boil all together, with a few artichoke-bot- 

toms cut in four, and afparagus-tops. If your pen 
thic 
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thick enough, take a little piéce of butter rolled in flour; and 

when enough, lay your chickens in the difh, and pour the ra- 
goo. over them. Garnith with lemon. PA 

_ Or you may make your fauce thus: take the gravy the fowls 
-were ftewed in, ftrain it, fkim off the fat; have ready half 2 
pint of oyfters, with the liquor ftrained; put them to your. 
gravy, with a glafs of white wine, a good piece of butter roll 
ed in flour; then boil them all together, and pour over your 
fowls. Garnifh with lemon. 


2 To marinate Fowls. 


TAKE a fine large fowl or turkey, raife the fkin from the 
breaft-bone with your finger; then take a veal fweetbread and 
cut. it fmall, a few oyfters, a few mufhrooms, an anchovy, 
fome pepper, a little nutmeg, fome lemon-peel, and a little 
thyme ; chop all together fmall, and mix it with the yolk of 
an.egg, {tuff it in between the fkin and the flefh; but take’ great: 
care you do not break the fkin; and then ftuff what oyfters: 
you pleafe into the body of the fowl. . You may lard: the: breafk: 
of the. fowl with bacon, if you chufe it. Paper the breaft, and 
roaft it. Make good gravy, and garnifh with lemon, Yous. 
may add afew mufhrooms to the fauce. | 


To broil Chickens. 


SLIT them down the back, and feafon them with pepper. 
and falt.;, lay them on’ a‘ very clear fire, and. at a great diftance. 
Let. the infide lie next the fire till it is above half -done; them - 
turn. them, and take great care the flefhy fide do not burn, 
and Jet them. be of a. fine brown. Let. your fauce be good: 
| gravy, with mufhrooms, and garnifh with lemon and. the livers. 
broiled,. the gizzards cut, flafhed, and broiled with pepper and 
fale. ¥ 

Or this fauce: take a handful. of forrel dipped in boiling, 
water, drain, it, and: have. ready half a pint of good gravy, a — 
fhalot fhred, fmall, and) fome parfley boiled very green; thicken: 
it with a piece of butter rolled in, flour, andadd a glafs.of. red: 
wine; then lay your forrel in heaps round the fowls, and pour 
the fauce.over them. Garnifh with lemon. 

_ Note, You may, make juft what. fauce you fancy. 
4 Pulled Chickens. = 
_ TAKE three chickens, boil them juft fit for eating, but not: 
top much); when they are boiled enough, flay all eer 
7 ros ‘ ; an 
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and; take the white Seth. off the bones, pull.it into pieces, about 
as thick as a large quill, and half as long as your finger. Have 
ready a quarter of a pint Of good cream, and a piece of frefh 
butter about as big as an-egg; ftir them together till the but- 
ter is all melted, and then put.in, your chicken with the gravy 
that came_ from them; give them two or three tofles round.on 
the fire, put them into a difh, and fend them up hot. _ 
“Note, The legs, pinions, and rump muft be peppered and 
falted, done over with the yolk of an egg and bread crumbs, 
and broiled'on a clear fire 3 put the white meat, with the rump, 
in the middle, and the legs and: pinions round, . 


A pretty way of fewing Chickens. 

~ TAKE two fine chickens, half boil them, then, take them 
up ina pewter, or filver difh, if you have one; cut up your 
fowls, and feparate all the joint-bones one from another, and 
then take out the breaft-bones. If there is not liquor enough 
from the fowls, add a few fpoonfuls of the water they were 
boiled. in, put: in a. blade of mace, and a_little fale; cover it 
clofe with another ‘difh ; fet it over a ftove, or chafing-difh of 
coals; let it ftew till the chickens are enough, and then fend 
them hot to the table in the fame difh they were ftewed in. 

Note, This is a very pretty dith for any fick perfon, or for 
a lying-in lady. - For change it. is better than butter, and the 
fauce is very agreeable and pretty. | 

N. B. You may, do rabbits, partridges, or moor-game this 
way. : 

Chickens Chiringrate. © 


CUT off their feet, break the breaft-bone flat with a rojf- 
ing-pin; but take care you do not break the {kin; flour them, 
fry them of a fine brown in butter, then drain all the fat out 
of the pan, but leave the chickens in: Lay a pound of gravy- 
beef; cut very thin, over your chickens, and a piece of veal 
cut-very thin, a little mace, two or three cloves, fome whole- 
pepper, an onion, a little bundle of fweet herbs, and a piece 
of carrot, and then pour ina quart-of boiling water 5 cover it 
clofe, let it ftew for a quarter of an hour; then take out the 
chickens and keep them hot: let the gravy boil till it is quite 
rich and good:; then ftrain it off and put it into your pan | 
again, with two fpoonfuls of red wine and a few ‘mufhrooms ; 
put in-your chickens to heat, then take them up, lay them in- 
to your difh, and pour your fauce-‘over them, Garnifh with 
lemon, and a few flices of cold ham broiled, or 
ry Note, 
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_ Note, You may fill your chickens with force-meat, and lard 
them with bacon, and add truffles, moréls. and fweetbreads, 
cut fmall ; but then it will be a very high difh. | | 


Chickens boiled with Bacon and Celery. 


~ BOIL two chickens very white in a pot by themfelves, and _ 
a piece of ham, or good thick bacon; boil two bunches of ce- 
_ lery tender; then cut them about two inches long, all the 
_ white part ; put it into a fauce-pan, with half a pint of creams 
a piece of butter rolled in flour, and fome pepper and falt ;. fet 
it on the fire, and fhake it often: when it is thick and fine, | 
Jay your chickens in the difh, and pour your fauce in the mid- 
dle, that the celery may lie between the fowls; and garnifh 
the dith all round with flices of ham or bacon, £60) 
Note, If you have cold ham in the houfe, that, cut into 
flices and broiled, does full as well, or better, to lay round 
the difh. | 


Chickens with Tongned. A good Difh for a great deal of Company. 
- TAKE fix fmall chickens, boiled very white, fix hogs 
tongues boiled and peeled, a cauliflower boiled very white in 
milk and water whole, and a good deal of fpinach boiled green 5 
_ then lay your cauliflower in the middle, the chickens clofe all 
round, and the tongues round them with the roots outward, 
and the fpinach in little heaps between the tongues. Garnifh 
with little pieces of bacon toafted, and lay a little piece on 
each of the tongues. 
Scotch Chickens. 


FIRST wath your chickens, dry them in a clean cloth, and 
finge them; then cut them into. quarters; put them into a 
ftew-pan or fauce-pan, and juft cover them with water; put 
in a blade or two of mace, and a little bundle of parfley ; cover 
them clofe, and let them ftew half an hour; then chop half a 
handful of clean wafhed parfley, and throw in, and have ready 
fix eggs, whites and all, beat fine. Let your liquor boil ups 
and pour the eggs all over them as it boils; then fend all to- 
gether hot in a deep difh, but take out the bundle of parfley 
firft, You muft be fure to fkim them well before you put in 
your mace, and the broth will be fine and clear. | 

Note, This is alfo a very pretty difh for fick people; but 
the Scotch gentlemen are very fond of its. : 


i ts . 
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Rohe To flew Chickens the Dutch way. 

"TAKE two chickens, trufs them 4s for boiling 3 beat fine 
fix cloves, and four blades of mace, .a handful of parfley fhred 
fine, fome pepper and falt; mix all together, and put into the 
infide of your chickens ; fingé them and flour them ; put them 
into a ftew-pan; clarify as much butter as will cover them 5 
ftew thé gently ‘one hour; put them into a china bowl with’ 
the butter, and fend them up hot. | 

«Lo flew Chickens. 

TAKE two chickens, cut them into quarters, wafh them 
clean, and then put them into a fauce-pan; put to them a 
quarter Of a pint of water, half a pint df red wine, fome mace, 
pepper,.a bundle of fweet herbs, an onion, and a few rafp- 
ings; cover them clofe, let them ftew half an hour; then take 
a piece of butter about as Big'as an egg, rolled in Sour, put ins 
and cover it clofe for five or fix minutes; fhake the fauce-pan 
about, then take out the ‘fweet herbs and onion. You may 
take the yolks of two eggs, beat and mixed with them 3 if you 


Do”? fi 
do not like it} leave them out. Garnifh with lemon. 
“ 2 2 


pies Ducks Alamode. 
TAKE two fine ducks, cut-them into quarters, fry them in 
butter a little brown; then pour out all the fat, and throw a 
little four over them, and half a pint of good gravy, a quar- 
ter of a pint of red wine, two fhalots, ar anchovy, and a bun- 
le of fweet herbs; cover them clofe, and let them few a 
quarter of an hour; take out the herbs, fkim off the fat, and 
let your fauce be as thick as cream; fend it to table, and gar- 
nifh with leoon. t 
2 To drefs a Wild Duck the beft way. — ' 
FIRST half ‘roaft it; then lay it in a difh, carve it, but 
Jeave the joints hanging together; throw a little pepper and 
falt, and {queeze the juice of a lemon over it; turn. it.on the 
breaft, and prefs it hard with a plate, and add to its own gravy 
two'or three {fpoonfuls of good gravy cover it clofe with an- 
other difh; and fet ‘it over a flove ten minutes; then fend it to 
table hot in ‘the difh it was done in, and garnifh with lemon. 
You may add a little red wine, and a fhalot cut fmall, if you 
like it; but itis apt to make the duck eat hard, unlefs you firft 
heat the wine, and pour it in jut asitis done, . — 


bhi ds 


€ 


| Another 


“ae 


SQTAKE a wild duck, put fome pepper and, falt. in-the in- 
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, Another way to drefs a Wild Duck. 
ide, and half ‘roaft it; have ready the following fauce: a gill 
of good gravy, and a gill of red wine; put it in a ftew-pan, 
with three or four fhalots cut fine; boil it up; then cut the 
duck in fmall pieces, and put it in with a little Cayenne pep- 
per and falt ; be careful to put in all the gravy that comes from 
the duck; fimmer it for three minutes, and fqueeze in a Se- 
ville orange; if no orange, a lemon; put it in the difh, and 
garnifh with lemon. 


¥ 


To boil a Duck or a Rabbit with Onions. 


_ BOIL your duck, or rabbit, in a good deal of water; be 
fure to fkim your water: for there will always rife a fcums 
which, if it boils down, will difcolour your fowls, &c. They 
will take about half an hour boiling. For fauce, your onions 
muft be peeled, and throw them into water as you peel them 3 
then cut them into thin flices, boil them in milk and water, 
and {kim the liquor. Half an hour will boil them. Throw 
them into a clean fieve to drain; chop them and rub them 
through a cullender; put them into a fauce-pan, fhake in a 


‘little four; put to them two or three fpoonfuls of cream, a— 


good piece of butter; ftew all together over the fire till they 
are thick and fine; lay the duck or rabbit in the difh, and 
pour the fauce all over: if a rabbit, you muft pluck out the 
jaw-bones, and. ftick one in each eye, the fmall end inwards. 
Or you may make this fauce for change: take one large 


-onion, cut it fmall, half a handful of parfley clean wafhed and 


picked, chop it fmall, a lettuce cut fmall, a quarter of a pint 
of good gravy, a good piece of butter rolled ina little flour 5 
add a little juice of lemon, a little pepper and falt; let all ftew 


together for half an hour; then add two f{poonfuls of réd wine. 


’ 


This fauce is moft proper for a duck; lay your duck in.the 
difh, and pour your fauce over it. : | 


Lo drefs a Duck with Green Peas. 


PUT adcep ftew-pan over the fire, with a piece of frefh 
butter ; finge your duck and flour it, turn it in the pan two 


or three minutes ; then pour out all the fat, but let the duck 


remain .in the pan; put to it a pint of good gravy, a pint of 
peas, two lettuces cut {mall, a fmall bundle of fweet herbs, a 


little pepper and. falt cover them clofe, and let them ftew' for . 


9 a half: | 
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half an hour; now arid then give the pan a fhake; when they 4 
are juft'done, grate ina little nutmeg, and put in a very little 
beaten mace, and thicken it either with a piece of butter rolled 
in flour, ot the yolk of an egg beat up with two or three fpoon- 
fuls of cream; fhake it all together for three or four minutes, 
take out the fweet herbs, Jay the duck in the difh, and pour. 
the fauce over it. You may garnifh with boiled mint chopped, 
or Jet it alone. 


To drefs. a Duck with Cucumbers. | 


TAKE three or four cucumbers, pare them, take out the 
feeds, cut them into little pieces, lay them in vinegar for two 
or three hours before, with two large onions peeled and fliced 5 
then do your duck as above ; then take the duck out, and put 
in the cucumbers and onions, firft drain them in a cloth, let 
them be a little brown; fhakea little flour over them, Inthe | 
mean time let your duck be ftewing in the fauce-pan with a 
pint of gravy, for a quarter of an hour; then add to it the 
cucumbers and onions, with pepper and falt to your palate, 
a good piece of butter rolled in flour, and two or three fpoon- 
fuls of red wine ; fhake all together, and let it ftew for eight 
or ten minutes; then take up your duck, and pour the fauce 
over it. . 

_ Or you may roaft your duck, and make this fauce, and pour 
over it; but then half a pint of gravy will be enough. 


To drefs a Duck a la Braife. 


“TAKE a duck, lard it with little pieces of bacon, feafon it 
infide and out with pepper and falt; lay a layer of bacon, .cut 
thin, in the bottom of a ftew-pan, and then a layer of lean 
beef, cut thin; then lay your duck with fome carrot, an onion, 
a little bundle of fweet herbs, a blade or two of mace, and a 
thin layer of beef over the duck; cover it clofe, and fet it over 
a flow fire for eight or ten minutes; then take off the cover and 
fhake in a little flour, give the pana fhake, pour in a pint of — 
{mall broth, or boiling water; give the pan a fhake or two, 
cover it clofe again, and Jet it ftew half an hour; then take off 
the cover, take out the duck, and keep it hot; let the fauce 
boil till there is about a quarter of a pint, or a little better ; 
then ftrain it, and put it into the, few-pan again, with a 

lafs of red wine; put in your duck, fhake the pan, and let it 
ew foul or five minutes; then lay your duck in the difh, and 
pour the fauce over it, and garnifh with lemon. If you love 

| G 2 your 


e ‘ 
/ 


84 THE ART OF COOKERY. 


your duck very bits you may fill it with the following ingre» 
dients: take aveal faveetbread cut in eight or ten pieces, a few 


truffles, fome oyfters, a few fweet herbs and parfley chopped 


.. fine, a little pepper, falt, and beaten mace; fill your duck with 
the above ingredients, tie both ends tight, and drefs as above. 
Or, you may fill it with force-meat made thus: take a little 


‘piece of veal, take all the fkin and fat off, beat it in a mortar, ~ 


with as much fuet, and an equal quantity of crumbs of bread, 
a few {weet herbs, fome parfley chopped, a little lemon- peel, 
pepper, falt, beaten mace, and nutmeg, and mix ‘it up with 
the yolk of an egg. 

You may few an ox’s palate tender, and cut it into pieces, 
with fome artichoke bottoms cut into four, and toffed up ia 
the fauce. You may lard your duck, or let it alone, juft as 
you pleafe: for my part I think it beft without. 


"Lo boil ducks the French way. ‘ 


LET your ducks be larded,, and half roafted ; chen take 
them off the fpit, put them into a large earthen pipkin, with 
half a pint of red wine, and a pint of good gravy, fome chef- 
nuts, firft roafted and peeled, half a pint of large oyfters, the 
Jiquor ftrained, and the, beards taken off, two or three little 
onions minced rene a very little {tripped ‘thyme, mace, pep- 
per, and a little singer beat fine; cover it clofe, and let them 
ftew half an hour over a flow fire, and the cruft of a French 
roll grated when you put in your gravy and wine. When they 
vare enough, take them up, and pour the fauce over them. 


To drefs a Goofe with Onions or Cabbage. 


SALT the goofe for a-week, then boil it. It will take an 
hour. You may either make onion-fauce, as we do for ducks, 
or cabbage boiled, chopped, and ftewed in butter, with a little 
pepper and falt; lay the goofe in the difh, and pour the fauce 
over At It eats very good with either. 


Direétions for roafing. a‘Goofe. ; 

TAKE fome fage, wath and pick it clean, and an onion; 
chop them very fine, with fome pepper and falt, and put them 
into the belly; let your goofe be clean picked, and wiped dry 
with a dry cloth, infide and out; putit down to the fire, and 
roaft it brown: one hour will roaft a large goofe, three quar- 
ters of an hour, a {mall one, Serve it in your difh with fome 
brown gravy. aRelsS “fauce i in a beat and fom gravy in another. 


A 
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” ey A Green .Goofe. . | 


NEVER put any thing but a little pepper and falt, unlefs 
defired ; put gravy in the difh, and green fauce in a boat, 
made thus’ take half a pint of the juice of forrel; if no forrel, 
fpinach juice: have ready a cullis of veal broth, about half a 
pint, fome fugar, the juice of an orange or lemon ; boil it up 
for five or fix minutes, then put your forrel juice in, and juft 
boil it-up: Be careful to keep it ftirring all the time, or.i 

will curdle ; then put it in your boat. a 


Lo dry a Goofe. 


GET a fat goofe, take a handful of common falt, a quarter 
of an ounce of falt-petre, a quarter of -a pound of coarfe fugar ; 
mix all together, and rub your goole very well; let it lie in 
this pickle’a fortnight, turning and rubbing it every day ; then: 
roll it in bran, and hang it up in a chimney where wood-{moke 
is, for a week. If you have not that conveniency, fend it to 
the baker’s; the fmoke of the oven will dry it: or you may 
hang it in'your own chimney, not too near the fire, but make 
a fire under it, and lay horfe-dung and faw-duft on it, and that 
will fmother’and {moke-dry it; when it is well dried keep it in 
a dry place ; you may keep it two or three months, or more: 
when you boil. it put in a good deal of ‘water, and be fure to 
{kim it well. 7 

Note, You may boil turnips, or cabbage, boiled and ftewed — 
in butter, or onion-fauce. ie: Pat 

1 To drefs q Goafe in ragad. 

FLAT the breaft down'with a cleaver, then prefs it down. 
with your hand, fkin it, dip it into fcalding water; let it be: — 
cold, lard it with bacon, feafon it well with pepper, falt, and a-_ 


little beaten mace; then flour it allover, take a pound of good 
beef-(uet cut fmall, put it into'a deep ftew-pan, let it be melt= 


'° ed, then put in your goofe ; ‘let it be brown on both fides 5: 


when it is brown put in a quart of boiling gravy, an onion or. 
two, a bundle of fweet herbs, a bay-leaf, fome whole pepper, 
and a few cloves; cover it clofe, and Jet it flew foftly till it 
istender. About an-hour will do it, if {mall ; if a large one, 
an hour and a half, In the mean time make a ragoo: boil 
fome turnips almoft enough, fome Carrots and onions quite 
enough; cut your turnips and carrots the fame'as for a har= — 
rico of mutton, put them into a fauce-pan with half a pint of 
38 sp » Gr3 | * good - 
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good beef gravy, a little pepper and falt, a piece of butter roll. 
ed in flour, and let this {tew all together a quarter of an hour, 
- Take the goofe and drain it well; then lay it in the dith, and 
- pour the ragoo over it. 

Where the onion is difliked, leave it out. ‘You may add 
cabbage boiled and chopped fmall, 


A Goofe ing 


TAKE a large fine goofe, pick it clean, fkin it, bone i€ 
nicely, take the fat off; then take a dried tongue, boil it, and’ 
peel it: take a fowl, and do it in the fame manner as the 
_ goofe; feafon it with pepper, falt, and beaten mace, roll ie 
round the tongue; feafon the goofe with the famie; put the 
tongue and fowl in the goofe; put it into a little pot that will 
juft hold it; put to it two quarts of beef gravy, a bundle of 
{weet herbs and an onion; put fome flices of ham, or good 
bacon, between the fowl and goofe; cover.it clofe, and let it 
ftew an hour over a good fire: when it begins to boil, let it do 
very foftly ; then take up your goofe, and fkim off. all. the fat 5 
ftrain it, putin a glafs of red wine, two fpoonfuls of catchup, 
ai veal fwectbread cut fmall, fome truffles, morels, and mufh-. 
rooms, 2 piece of butter rolled in flour, and fome pepper and 
falt, if wanted; put in the goofe again, caver it clofe, and 
Jet it ftew half an hour longer ; then take it up, and pour.the 
yagoo oyer it. Garnifh with lemon. 

Note, This is a very fine difh, You muft mind to fave the 
bones of the goofe and fow], and put them into the gravy when 
it is firft fet on; and it will be better if you roll fome beef- 
marrow between the tongue and the fowl, and between the 
fowl and goofe, it will make them mellow dnd:-eat fine. You 
may add fix or feven yolks of hard eggs whole in the difh ; they 
are a pretty addition. ‘Take care to fkim off the fat. 

N. 5B. The beft method to bone a goofe or fowl of any fort, 
is to begin at the breaft, and take all off the bones without 
/ cutting the edi for when it is fowed up, and you come to 


To flew Giblets, 


LET them be nicely fealded and picked, cut the piniong 
in two; cut tne head, and the neck, and legs in two, and the 
| gizzards i in four ;. Neath them very dian, put them into a flew- 
pan or are pot, with three pounds of ferag of veal, jult coe 

yer 
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ver them with water; let them boil up, take all the {cum clean 
off; then put three onions, two turnips, one carrot, a little 
thyme and parfley, ftew them till they are tender, ftrain them 
through a fieve, wath the giblets clean with fome warm. water 
out of the herbs, &c.; then take a:piece of butter as big as a, 
large walnut, put it in a ftew-pan, melt it, and put ina large 
fpoonful of flour, keep it ftirring tillit is fmooth; then put in 
your broth and giblets, ftew them for a quarter of an hour; 
feafon with falt: or you may add a gill/ of Lifbon, and juft, 
before you ferve them up, chop a handful of green parfley and 
put in; give them a boil up, and ferve them in a tureen or. 
 foup-dith. Sad. cme ancl 
N. B. Three pair will make a handfome tureen full, . 


Fd vibes Cibleri dude Careide: dks 


LET three pair of giblets be done as before (well cleaned) 5 
put them into your ftew-pan, with four pounds of fcrag of © 
veal, and two pounds of Jean beef, coyered with water; let 
them ‘boil up, and fkim them very clean; then put in fix 
cloves, four blades of mace, eight corns of all-{pice, beat very 
_ fine, fome bafil, fweet-marjoram, winter-favory, and a little 
thyme chopped very fine, three onions, two turnips, and one’ 
carrot; ftew them till tender, then ftrain them through a | 
- fieve, and wafh them clean out of the herbs in fome warm 
water; then take a piece of butter, put it in your ftew-pan, 
melt it, and put in as much flour as will thicken it, ftir it till 
it is fmooth, then put your liquor in, and keep ftirring it ald 
the time you pour it in, or elfe it will go into lumps, which, 
if it happens, you muft ftrain it through a fieve; then putin — 
a pint of Madeira wine, fome pepper and falt, and fome 
Cayenne pepper; ftew it for ten minutes, then put in your 
_giblets, add the juice of a lemon, and ftew them fifteen mi- 
nutes; then ferve them in a tureen.. You may put in fome 
egg-balls, made thus: boil fix eggs hard, take out the yolks, 
put them in a mortar, and beat them, throw in a fpoonful of 
flour, and the yolk of a raw egg, beat them together till 
fmooth; then roll them in little balls, and fcald them: in 
boiling water, and juft before you ferve the giblets up, put 
_ them in. RAD: e Weck MR. 
«N.B. Never put your livers: in at firft, but boil them in a 
- fauce-pan of water by themfelves. 
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T bal Piges, | 


- FILL them with  parfley, clean wafhed and chopped, aut 
fome’ pepper and falt rolled in butter; ‘fill the-bellies, tie the’ 


neck end-clofe, fo that nothing can run, out; put a fkewer 
through’ the legs, and have a Tittle iron on purpofe, with fix 


hooks toit, and on each hook hang 4a pigeon ;. faften one end’ 


_ Of ‘the ftring to the chimney, and the, other, end to the iron 
(this is what we call the poor man’s fpit) ; four them, bafte 
them with butter, and turn them gently for fear of hitting 
the bars. They will roaft nicely, and be-full of gravy. Take 


care how you take them: off, not to lofe any of the liquor, 


You may melt’ a very little bu¢ter, and put into the difh. 


Your pigeons ought to be quite frefh, and not too much done. , 


This is by much the ‘beft way of doirig then, for then they 


will fwim in their own SIAYYa and a very, little melted: butter 


will do. 


‘N, B. You may fpit them on a long (mall {pit, only tie. 
both ends clofe ;. cand fend parfley and butter, i in’ one boat, and 


gravy in another, ~ 


When you roaft doer on a fpit, all the. gravy runs out ; OE. 


if you fuff them ‘and broil them whole, you cannot rye the 


gravy fo well; though'they will be very good with parfley and _ 


butter i in the dil, or fplit 2 and broiled, with pepper and falt, 
pete ; To boil Pigeons. i. | ; 


BOIL them by themfelves, for fifteen minutes ; then bol a 


handfome fquare piece of bacon and lay in the middle ; flew 
fome fpinach ,to lay round, and lay the Pigeons, on the fi nach, 


Garnifh your difh with parfley, laid. in a, plate before the fire. 


to ctifp. Or you may lay one pigeon in the middle, and the 
ref, round, and the fpinach between. each pigeon, and a flice of 


bacon. on each pigeon, - Garnith atte flices of bacon, and 


melted butter 1 in a cup. 


To ala daub Pibins ! 


. “TAKE a large, fauce-pan, lay a layer of bacon, then a 
layer of veal, a layer of coarfe beef, and another little layer 
of veal, about: a pound of veal and: ‘a pound of beef cut very, 
thin, a. ‘piece of Carrot, a bundle of {weet herbs, an onion, 
fome black and white pepper, a blade or two of mace, four oF 
five cloves. “Cover the fauce-pan clofe, fet it over a flow fire, 


draw it till it is brown, to make the” gtavy of a fine light 


brown » ; 
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brown; then putin a quart of boiling water, and let it flew 
till the gravy is quite rich and''good; then ftrain it off, and 
fkim off all the fat. In the mean time ftuff the bellies of the 
pigeons with force-meat, made thus: take a pound of -veal, 
a pound of beef-fuet, beat both’in a mortar fine, an equal 
quantity of crumbs of bread, fome pepper, falt, nutmeg, beat- 
én macé, a little lemon-peel cut fmall, fome parfley cut fmall, 
and a very little thyme ftripped ; mix all together with the 
yolks of two eggs; fill the pigeons, and flat the breaft down, 
flour them and fry them in frefh butter, a little brown: then 
pour the fat clean out of the pan, and put the gravy to the pi= 
geons ; cover them clofe, and Jet them ftew a quarter of an 
‘hour, or till you think they are quite enough; then take them 
up, lay them ina difh, and pour in your fauce: on each pi- 
geon lay a bay leaf, and on the leaf a flice of bacon. You 
may garnifh with a lemon notched, or let it alone. | 
Note, You may leave out the ftuffing, they will be very 
rich and good without it, and itis the beft way of dreflihg them 
for a fine madedifh, bY rte 


s \ 


| Pigeons au Poire. 

MAKE a good force-meat as above, cut off the feet quite, 
ftuff them in the fhape of a pear, roll them in the yolk of an 
egg, and then in crumbs of bread, ftick the leg at the top, and 
butter a difh to lay them in; then fend them to an oven to 
bake, but do not let them touch each other. When they are 
enough, lay them in a difh, and pour in good gravy thickened 
with the yolk of an egg, or butter rolled in flour; do not pour 
your gravy over the pigeons. You may garnifh with lemon, . 
- [tis a pretty genteel difh: or, for change, lay one pigeon in 
the middle, the reft rqund, and ftewed fpinach between ; 
poached eggs on the fpinach. Garnifh with notched Je- 
mon and orange, cut into quarters, and have melted: butter in 
boats, : . ! i 
Or thus: bone your pigeons, and ftuff them with force- 
meat ; ‘make them in the fhape of a pear, with one foot ftuck. 
at the fmall end, to.appear like the ftalk of a pear; rub them 
over with the yolk of an egg, and ftrew fome crumbs of bread 
on; fry them in a. pan of good dripping a nice light brown ; 
put them in a’drainer to drain all the fat off; then put them. 
in a ftew-pan with a pint of gravy, a gill of white wine, an 
onion fluck with cloves; cover them clofe, and ftew them for 
half ap hour; take them out, fkim off all the fat, and take 
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out the onion; put.in fome butter rolled in flour, a fpoonfui 
of catchup, the fame of browning, fome truffles and morels, 
pickled mufhrooms, two artichoke-bottoms cut in fix pieces 
each, a little falt and Cayenne pepper, the juice of half a Je- 
mon; ftew it five minutes, put in your pigeons, and.make 
them hot ; put them in your difh, and pour the fauce over 
them. Garnifh with fried force-meat balls, or with a lemon 
cut in quarters, gi 


Pigeons floved. 


TAKE a fmall cabbage lettuce, juft cut out the heart, and 
make a force-meat as before, only chop the heart of the cab- 
bage and mix with it: then fill up the place, and tie it acrofs 
with a packthread; fry it of a light brown in frefh butter, 
pour out all the fat, lay the pigeons round, flat them with 
your hand, feafon them.a little with pepper, falt, and beaten 
mace (take great care not to put too much falt), pour in half 
a pint of Rhenifh wine, cover it clofe, and:let it ftew about 
five or fix minutes ; then put in half a pint of good gravy, co- 
ver them clofe, and Jet them ftew half an hour. Take a good- 
piece of butter rolled in flour, fhake it in: when it is fine and 
thick take itup, untie it, lay the lettuce in the middle,and the 
‘pigeons round ; fqueeze in a little lemon-juice, and pour the 
fauce all over them. Stew a little lettuce, and cut it into 
pieces for garnifh, with pickled red cabbage. bel 

Note, Or for change, you may ftuff your pigeons. with the 
fame force-meat, and cut two cabbage-lettuces into quarters, 
and ftew it as above: fo lay the lettuce between each.pigeon, 
and one in the middle, with the lettuce round it, and pour 
‘the fauce all over. them. } 


Pigeons Surtout. 


FORCE your pigeons as above, then lay a flice of bacon 
on the breaft, and a flice of veal beat with the back of a knife, 
and feafoned with mace, pepper, and. fale, tie it on with a 
fmall packthread, or two little fine fkewers is better; {pit 
them ona fine bird-fpit, roaft them and bafte with a piece of - 
butter, then with the yolk of an egg, and then bafte them 
again with crumbs of bread, a little nutmeg and {weet herbs ; 
when enough Jay them in your difh, haye good gravy ready, 
with truffles, morels, and mufhrooms, to pour into your difh, 
Garnifh with lemon. 2 Pe iy 


* Pigeons 
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Pigeons Compote. 


TAKE fix young pigeons and fkewer them as for boiling ; 
make a force-meat thus: grate the crumb of a penny loaf, half 
a pound of fat bacon, fhred fome {weet herbs and parfley fine, 
two fhalots, or a little onion, a little lemon: peel, a little 
grated nutmeg, feafon it with pepper and falt, and mix it u 
with the yolks of two eggs, putit into the craws and bellies, lard 
_ them down the breaft, and fry them brown with a little butter ; 

then put them in a ftew-pan, with a pint of {trong brown 
gravy, a gill of white wine; ftew them three quarters of an 
hour, thicken it with a little butter rolled.in flour, feafon with 
falt and Cayenne pepper, put the pigeons in the difh, and ftrain 
the gravy over them. Lay fome hot force-meat balls round 
them and fend them up hot, 


A French Pupton of Pigeons. 


TAKE favoury force-meat rolled out like pafte, put itina 
butter-dith, lay a layer of very thin bacon, {quab pigeons, fliced 
f{weetbread, afparagus-tops, mufhrooms, cocks-combs, a palate 
boiled tender and cut into pieces, and the yolks of hard eggs ; 
make another force meat and lay over like a pye, -bake it; and 
when enough turn it into a difh, and pour gravy round it. 


Pigeons boiled with Rice. 


TAKE fix pigeons, ftuff their bellies with parfley, pepper, 

"and falt, rolled in a very little piece of butter ; put them intoa 

quart of mutton broth, with a little beaten mace, a bundle of 
fweet herbs, and an onion; cover them clofe, and let them boil 

a full quarter of an hour; then take out the onion and {weet. 
herbs, and take a good piece of butter rolled in flour, put it in 

and give it a fhake, feafon it with falt, if it wants it, then have 

ready half a pound of rice boiled tender in milk; when it begins 

to be thick (but take great care it does not burn), take the yolks 
of two or three eggs, beat up with two or three {poonfuls. of 

cream, and a little nutmeg; ftir it together till it is quite 

thick; then take up the pigeons and lay them in a difh; pour 

the gravy to the rice, ftir all together and pour over the: 
pigeons, Garnith with hard eggs cut into quarters. 


| Pigeons tranfmogrified. | 

TAKE your pigeons, feafon them with pepper and falt, take 
@ large piece of butter, make a puff-patte, and roll each pigeon 
| . in 
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| pats co Aaa age 
in apiece of pafte; tie them in a cloth, fo that the pafte do not 
break ; boil them in a good deal of water. They will take an 
_ hiowr and a half boiling; untie them carefully that they do not 
break ; lay them in the difh, and you may pour a little good 
gfavy in-the difh. They will -eat exceeding good and nice, 
and will yield fauce enough of a very agreeable relifh, — 


Kil Pigeons in Fricando. . 
- AFTER having truffed your pigeons with their legs in their. 
bodies, divide them in two, and lard them with bacon; then 
lay them in a ftew-pan with the larded fide downwards, and ° 
two whole leeks’cut {mall, two ladlefuls of mutton broth, or 
veal gravy; cover them clofe over a very flow fire, and’ when 
they are enough’ make your fire very brifk, to walte away. 
what liquor remains:, when they are of a fine brown take'them 
up, and pour out all the-fat that is left in the pan; then pour 
in fome veal gravy to loofen what flicks to the pan,.and,a 
little pepper; ftir it about for two or three minutes and pour. 

_ jt over the pigeons, This is a pretty little fide-dith. ae. 


To roafi Pigeous with a Farce. 


MAKE 2 farce with the livers minced fmall, as much fweet 
- fuet or marrow, grated bread, and hard egg, an equal quan- 
tity of each; feafon with beaten mace, nutmeg, a little pep- 
per, falt, and fweet herbs; mix all thefe together with the 
yolk of anege, then cut the {kin of your pigeon between the 
legs and’ the body, and very carefully with’ your finger raife’ 
the fkin from the fleth, but take care you do not break it: then 
force them with this farce between the {kin and flefh, then trufs 
the legs’ clofe to’ keep itin; fpit them and roaft them, drudge 
chem with a little flour, and bafte them with a piece of butter; 
fave the gravy which runs from ‘them, and mix it up with a 
little red wine, a little of the force-meat, and fome nutmeg. 
“Bet it boil, then thicken it with a piece of butter rolled in 
flour, and the yolk ‘of an egg beat up, and fome minced le- 
mon; whén enough lay the pigeons in the difh, and pour in © 
the fauce. Garnith with lemon. Lees sig 
Pigzons @ la Souffel. 
TAKE four pigeons and bone them ; make a force-meat as _ 
- for pigeons Compote, and fluff them, put them in a ftew-pan 
with a pint of veal gravy, few them half an hour very gently, 
then take them out; in the mexntime make a veal pes 
ee ‘ . an 
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and wrap allround them, rub it over with the yolk of an egg, 
and fry them in good dripping of a nice brown; take the 
gravy they were ftewed in, fkim off the fat, ‘thicken it with a 
little butter rolled in flour, the yolk of an egg, and a gill of 
cream beat up, feafon it with pepper and falt, mix it all to- 
gether, and keep it flirring one way. till it is fmooth ; ftrain it 
into your difh, and put the pigeons on. Garnifh with plenty 
of fryed parfley; you may leave out the egg and cream, and 
put in a fpoonful of browning, a little lemon pickle and catch 


up if you like it beft. ‘ 


| | Pigeons in Pimlico. 

TAKE the livers, with fome fat and lean of ham or bacon, 
mufhrooms, truffles, parfley, and fweet herbs; feafon.with beaten 
mace, pepper, and falt; beat all this together, with two raw ~ 
eggs, put it into the bellies, roll them all in a thin flice of veal, 
over that a thin flice'of bacoms wrap them up in white paper, 
{pit them on a fmall {pit, and roaft them. Imthe mean time 
make for them a ragoo of truffles and mufhrooms chopped fmall 
with parfley cut fmall; put to it half a pint of good veal gravy, 


- thicken with a piece of butter rolled in four. An hour will 


~ 


the crops and. bellies, and few up the necks and yents; then 


do your. pigeons; -bafte them, when enough lay them in your 
difh, take off the paper, and pour your fauce over them. 
Garnifh with patties, made thus: take veal and cold ham, 
beef-fuet, an equal quantity, fome mufhrooms, fweet herbs, 
and fpice; chop them fmal], fet them on the fire, and moif- 
ten with milk or cream; then make a little puff-pafte, roll it, 


and make little patties, about an inch deep, and two inches 


Jong ;' fill them with the above ingredients, cover them clofe | 


-and bake them; lay fix of them round a difh. This makes a 


fine difh for a firft courfe. f 


To jug Pigeons. | 
PULL, crop, and draw pigeons, but do not wafh them; fave 

the livers and put them in fcalding water, and fet them onthe © 
fire for a minute or two: then take them out and mince them 
{mall, and bruife them with the back of a fpoon; mix them with 
a little pepper, falt, grated nutmeg, and lemon-peel fhred very 
fine, chopped parfley, and two yolks of eggs very hard; ‘bruife 
them as you do the liver, and put as much. fuet as liver, fhaved. 
exceeding fine, and as much grated bread; work! thefe together 
with raw eggs, and rolliit in frefh butter; puta piece into 


dip 
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dip your pigeons in water, and feafon them with pepper arid | 
falt as for a pie; put them in your jug, with a piece of celery; 
a bundle of fweet herbs, four cloves, and three blades of mace 
beat fine, ftop them clofe, and fet them in a kettle of. cold 
“water; firft cover them clofe, and lay a tile on the top of the 
jug, and let it boil three hours; then take them out of the ~ 
jug, and lay them in a difh, take out the celery and fweet 
herbs, put in a piece of butter rolled in flour, fhake it about 
‘till it is thick, and pour it on your pigeons. Garnifh with 
lemon. ) CRO | 
To flew Pigeons. 


SEASON your pigeons with pepper and falt, a few cloves 
and mace, and fome fweet herbs; wrap this feafoning up in 
' apiece of butter, and put it in their bellies; then tie up the 
neck and vent, and half roaft them: put them in a ftew-pan, 
with a quart of good gravy, a little white-wine, a few pep- 
per-corns, three or four blades of mace, a bit of lemon, a 
bunch of fweet herbs, and a fmall onion; ftew them gently 
till they are enough; then take the pigeons out, and ftrain 
the liquor through a fieve; {kim it, and thicken it in your 
_ ftew-pan, put in the pigeons, with fome pickled mufhrooms 
and oyfters; ftew it five minutes, and put the pigeons in’a 
- difh,. and the fauce over. 


To drefs a Calf’s Liver in a Caul. 


TAKE off the under fkins, and fhred the liver very fmall, 
then take an ounce of truffles and morels chopped fmall, with 
parfley ; roaft two or three onions, take off their outermoft 
coats, pound fix cloves, and a dozen coriander-feeds, add them 
to the onions, and pound them together in a marble mortar 3 
then take them out, and mix them with the liver, take a pint 
of cream, half a pint of milk, and feven or eight new-laideggs; _ 
beat them together, boil them, but do not let them curdle, 
fhred a pound of fuet as fmall as you can, half melt it ina 
pan, and pour it into your ege and cream, then pour it into 
your liver, then mix all well together, feafon it with pepper, 
fait, nutmeg, and a little thyme, and let it ftand till it is cold : 
{pread a caul over the bottom and fides of the ftew-pan, and 
put in your hafhed liver and cream altogether, fold it up in 
the caul, in the fhape of a calf’s liver, then turn it upfide- 
down carefully, lay it in a difh that will bear the oven, and do 
it over with beaten ege, druge it with grated bread, and bake | 
itinan oven, Serve it up hot for a firft courfe. _ | 7 
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| To roaft a Calf’s Liver. ana 
- LARD it with bacon, {pit it firtt, and roaft it: ferve it 
up with good gravy. wien i 


To roaft Partridges. 


LET them be nicely roafted, but not too much; bafte 
them. gently with a little butter, and drudge with flour, 
fprinkle a little falton, and froth them nicely up; have good 
gravy in the difh, with bread-fauce in a boat, made thus: 
take about a handful or two of crumbs of bread, put ina 
pint of milk or more, a fmall whole onion, a little whole 
white pepper, a little falt, anda bit of butter, boil it all well 
up; then take the onion out, and beat it well with a fpoon; 
take poverroy-fauce in a boat, made thus: chop four {fhalots 
fine, a gill of good gravy, and a fpoonful of vinegar, a little 
pepper and falt; boil them up one minute, then put it in a 
boat. | , 40,1 


Lo boil Partridges. patie 


BOIL them in a good deal of water, let them boil quick s 
fifteen minutes will be fufficient. For fauce take a quarter 
of a pint of cream, and a piece of frefh butter as big as a wal- 
nut; ftir it one way till ic is melted, and pour it into the difh. 

Or this fauce: take a bunch of celery clean wafhed, cut all - 
the white very fmall, wafh it again very clean, put it intoa 
fauce-pan with a blade of mace, a little beaten pepper, and a 
very little falt; put to it a pint of water, let it boil till the water 
is juft wafted away, then add a quarter of a pint of cream, 
and a piece of butter rolled in flour; ftir all together, and — 
when it is thick-and fine, pour it over the birds. | 

Or this fauce: take the livers and bruife them fine, fome 
parfley chopped fine, melt a little nice frefh butter, and then. 
add the livers and parfley to it, fqueeze in a little lemon, juft 
give it.a boil, and pour over your birds. | 
» Or this fauce: take a quarter of a pint of cream, the yolk of 
an egg beat fine, alittle grated nutmeg, a little beaten mace, a 
piece of butter as big asa nutmeg, rolled in flour; and ‘one 
{poonful of white-wine ; ftir all together one way, when fine 
and thick pour it over the birds. You may add afew mufh-  - 
rooms. | ye : ” 

Or this fauce: take a few mufhrooms, freth peeled, and 
wath them clean, put them in a fauce-pan with a little falt, 
“caus a, | put 


- 
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put them over a quick fire, let, them boil up, then put in a 
uarter of a pint of cream and a little nutmeg; fhake them to- 
gether with a very little piece of. butter rolled in flour, give it 
“ €wo or three fhakes over the fire, three or four minutes will 
do; then pour it over the birds. | ie 
Or this fauce: boil half a pound of rice very tender in beef- 

gravy ; feafon it with pepper and falt, and pour over your birds. 
Thefe fauces do for boiled fowls ; a quart of gravy will be 
enough, and Jet it boil till it is quite thick. 


To drefs Partridges a la Braife. 

TAKE two brace, trufs the legs into the bodies, lard thems 
feafon with beaten mace, pepper, and falt; take a flew-pan, 
Jay flices of bacon at the bottom, then flices of beef, and then 
flices of veal, all cut thin, a piece of carrot, an onion cut fmall, 
a bundle of fweet herbs, and fome whole pepper: lay the par-~ 
tridges with the breaft downward, lay fome thin flices of beef 
and veal over them, and fome parfley fhred fine; cover them, 
and let them ftew eight or ten minutes over a flow fire, then © 
give your pana fhake, and pour ina pint of boiling water 5 
cover it Clofe, and let it ftew half an hour over a little quicker 
‘fire; then take out your birds, keep them hot, pour into the 
pana pint of thin gravy, let them boil till there is about half a 
pint, then ftrain it off, and fkim off all the fat: in the mean 
time, have a veal fweetbread cut {mall, truffles, and morels,; 
cocks-combs, and fowls livers ftewed in a pint of good gravy 
half an hour, fome artichoke-bottoms, and afparagus-tops, 
both blanched in warm water, and a few mufhrooms ; then 
add the other gravy to this, and put in your partridges to heat 5 
if it is not thick enough, take a piece of butter rolled in flour, 
and tofs up init; if you will be at the expence, thicken it with, 
veal and ham cullis, but it will be full as good without. 


To make Partridge Panés. 


TAKE two roafted partridges, and the fleth of a large fowl, 

a little parboiled bacon, a little marrow or {weet-fuet chopped 
very fine, a few mufhrooms and morels chopped fine, truffles; 
_and artichoke-bottoms, feafon with beaten mace, pepper, 2 
little nutmeg, falt, {weet herbs chopped fine, and the crumb of 
a two-penny loaf foaked in hot gravy ; mix all well together 
with the yolks of two eggs, make your panes on paper, of a 
round figure, and the thicknefs of anegg, at a proper diftance 
ene from another, dip the point of a knife in the yolk of am 
Lit ges eggs 


4 


Oe. 


garnifh with water-crefles. 
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‘egg, in order to fhape them, bread them neatly, and bake 
them a quarter of an ‘hour in a quick oven: obferve that the 
truffles and morels be boiled tender in the gravy you foak the 
bread in. Serve them up for a fide-difh, or they will ferve to 
garnifh the above difh, which will be a very fine one for a firft 
OUslee: dens pear ion . . ie? 
Note, When you have cold fowls in the houfe, this makes: a 
pretty addition in an entertainment. 3 

ony To roaft Pheafants. 
PICK and draw your pheafants, and finge them, lard one 


with bacon but not tie other, fpit them, roaft them fine, and 
paper them all over the breaft; when they are juft done, flour 


and bafte them with a little nice butter, and let them have a 


fine white froth; then take them up, and pour good gravy in 
the difh, and bread-fauce in boats or bafons. 

‘Or you may put water-crefles, with gravy in the difh, and © 
lay the creffes under the pheafants. : ae 

Or you may make celery-fauce, ftewed tender, ftrained and 
mixed with cream, and poured into the difh. 


If you have but one pheafant, take a large fowl about the — 
bignefs of a pheafant, pick it nicely with the head on, ‘draw it, ; 


and tru(fs it with the head turned as you do a pheafant’s, lard 
the fowl! all over the breaft and legs with bacon cut in little 
pieces: when roafted put them both ina difh, and no body 
will know it. They will take three-quarters of an hour doing, 
as the fire muft not be too brifk. Put gravy in the difh, and 


: A ftewed Pheafani. ae. ) 

TAKE your pheafant and ftew it in veal gravy, take arti- 
‘choke-bottoms parboiled, fome chefnuts roafted and blanched : 
when your pheafant is €nough (but it muft ftew till there is 
juft enough for fauce, then fkim it), put in the chefnuts and 
artichoke-bottoms, a little beaten mace, pepper and falt enough 
tofeafon it, and a glafs of white-wine; if you do not think it 
thick enough, thicken it with a little piece of butter rolled in 
flour: fyueeze in a little lemon, pour the fauce over the phea- 
fant, and have fome force- meat balls fried and put into the difh. 

Note, A good fowl will do full as well, truffed with the 


head on, like a pheafant, You may fry faufages inftead of © 
force-meat balls. Pais: 2 3 
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To drefs a Pheafant a a la Braife. 
LAY a layer of beef all over your pan, ‘then a layer of veal, 
. alittle piece of bacon, a piece of carrot, an onion ftuck with 
cloves, a blade or two of mace, .a fpoonful of pepper black and 
white, and a bundle of fweet herbs; then lay in the pheafant, 
Jay, a layer of veal, and then a layer of beef to cover it, fet it 


on the fire five or fixe minutes, then pour in two quarts of boil- | 


ing gravy: cover it clofe, ‘and let it ftew very foftly an hour 
and a half, then take up your pheafant, keep it hot, and let 
the gravy boil till there is about a pint; then ftrain it ‘off, and 
put it in again, and’ ‘putina veal fweetbread, firft being ftewed 
with ‘the pheafant; then put in fome truffles and morels, fome 
livers of fowls, artichoke-bottoms, and afparagus tops, if you 
Have them ; let thefe fimmer'in the gravy about five or fix 
minutes, then add two {pdonfuls ‘of catchup, two of red-wine, 
“and a little piece of butter rolled in flour, a {poonful of brown= 
ing, fhake all tozether, put in your pheafant, let them ftew all 
together with a, few. mufhrooms, about five or fix ‘minutes 
more, then take up your pheafant and pour your ragoo all 
over, wiih a few force-meat balls. Garnifh with lemon. You 
_ ‘may lard it, if you chufe, © 


Io boil a Pheafant. 


- TAKE a fine pheafant, boil it in a good deal of water,’ keep 
your water boiling ; half an hour will do a fmall one, and three 
quarters of an hour a large one. Let your fauce be celery 
ftewed and thickened with cream, and a little piece of butter 
rolled in flour; take up the pheafant, and pour the fauce dll 
over. Garnifh with lemon. Obferve to ftew your celery fo, 
that the liquor will not-be all wafted away before you put your 
cream in; if it wants fale, put in fome to your palate. 


Te falmec a Snipe or Woodcock 


HALF roaft them, and_cut them in quarters, put them ina 
ftew-pan with a little gravy, two fhalots chopt fine, a glafs of 
red wine, a little falt and cayenne pepper, the juice of half 
a‘lemon; ftew them gently for ten minutes, and put them on 
a toaft ferved the fame as for roafting, and fend them up hot. 
Garnifh with lemon. 


Beare in a Spuesouty' or Wordcochs. 


/ 


~ 


TAKE force-meat made with veal, as much beéfefuet 


chopped and beat in a morter, with an equal quantity of 
x crumbs 


¥ 
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crumbs of bread; mix in’a little beaten mace, pepper and fale, 
fome parfley, and a little fweet herbs, mix it-with the yolk of 
an egg: lay fome of this meat round the difh, then lay in the 
fnipes, being firft drawn and half roafted. Take care of the 


trail; chop it, and throw it all over the difh. 
Take fome good gravy, according to the bignefs of your fur- 
tout, fome truffles and morels, a few mufhrooms, a fweetbread 
cut into pieces, and artichoke-bottoms, cut fmall; let all ftew 
together, fhake them, and take the yolks of two or three eggs, 
according as you want them, beat them up with a fpoonful or 
two of white-wine, ftir all together one way, when it is thick 
take ‘it off, let it cool, and pour it into the furtout: have the 
yolks of a few hard eggs put in here and there; feafon with 
beaten mace, pepper, and falt, to your tafte; cover it with 
the force-meat all over; rub the yolks of eggs all over to 
colour it, then fend it tothe oven. Half an hour does it, and - 
fend it hot to table. ) 3 


Io boil Snipes or Woodcocks. 


BOIL them in good ftrong broth, or beef gravy made thus = 
take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion, a bundle of {weet herbs, a blade or 
two of mace, fix cloves, and fome whole pepper ; cover it 
clofe, let it boil till about half wafted, then ftrain it off, put — 
the gravy into a fauce-pan, with falt enough to feafon it; take 
the {nipes and gut them clean (but take care of the guts), put 
them into the gravy and let them boil, cover them clofe, aud, 
ten minutes will boil them. Inthe meantime, chop the guts 
and liver {mall, take a little of the gravy the f{nipes are boiling 
in, and ftew the guts in, with a blade of mace. Take fome. 
crumbs of bread, and have them ready fried in a little frefh 
butter crifp, of a fine light brown. You muft take aboutas. 
much bread as the infide of a ftale roll, and rub them fmall. 
into a clean cloth; when they are done, let them ftand ready 
in a plate before the fire. er eC a: 

When your fnipes are ready, take about half a pint of the 
liquor they are boiled in, and add tothe guts two fpoonfuls of 
ted-wine, and a piece of butter as big as a walnut, rolledina 
little flour ; fet them on the fire, fhake your fauce-pan often: 
(but do not ftir it with a fpoon), till the butter is all melted, ° 
then put in-the crumbs, give your fauce-pan a fhake, take up 
your birds, lay them in the difh, and’ pour this fauce over) 
them. Garnifh with lemon. — | 
‘iy at H 2 | To 
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To drefs Ortolans: © ‘ "ad eS 

SPIT them fide-ways, with a vine leaf between; bafte thent 
with butter, and have fried crumbs of bread round the difh. 
~Drefs quails the fame way. 


To drefs Ruffs and Reifs. iin 
THESE birds are found in Lincolnthire and the Ifle of Ely3 
the food proper for them is new milk boiled, and put over 
white-bread, with a little fine fugar; and be careful to keep 
them in feparate cages: they feed very faft, and will die of , 
their fat if not killed in time: trufs them as you do a Woed- 
cock, but draw them, and cover them with vine leaves, _ 


Lo drefs Larks. | slit 

PUT them on a bird-fpit, tie them. on another fpit, 

and roaft them twenty-five minutes with a gentle fire; put- 
them in a difh with crumbs of bread fried brown, or you may 
put a toaft under with gravy and butter, or gravy only. ; 


Lo drefs Plovers. + pic | 
_ TO two plovers take two artichoke-bottoms boiled, fome 
chefnuts roafted and blanched, fome fkirrets boiled, cut all very 
fmall, ‘mix with it fome marrow or beef-fuet, the yclks of two 
hard eggs, chop all together, feafon with pepper, falt, ‘nut- 
meg, and a little fweet-herbs, fill the bodies of the plovers, 
Fay them in a fauce-pan, put to them a pint of gravy, a glafs 
of white-wine, a blade or two of mace, fome roafted chefnuts 
blanched, and artichoke-bottoms cut into quarters, two or 
three yolks of eggs, and a little juice of lemon; cover them 
clofe, and let them flew very foftly an hour. If you find the 
fauce is not thick enough, take a piece of butter rolled in flour, 
and put into the fauce; fhake it round, and when it is thick 
take up your plovers, and pour the fauce over them. Garnifht 
with roafted chefnuts. 

Ducks are very good done this way. = Heth gs 
If they are well fed they need no butter, being fat enough 

of themfelves. i eg iste ye 
- Or boil them in good celery-fauce, either white or brown, 
juft as you like. or 
The fame way you may drefs wigeons. ware 

N. B. The bett way to drefs plovers, is to roaft them the 

fame as woodcocks, with a toaft under them,’ and gravy 
and butter, Sty: oateaale mages 
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1 Lo drefi, Larks Pear Fafhioms rs 
S¥QU miuft trufs'the larks clofe, and cut off the legs, feafo 
them with falt, pepper, cloves, and mace; make a force-meat 
thus; take'a veal fweet-bread, as much beef-fuet, afew morels 
and mufhrooms, .chop all fine together, fome crumbs of bread, 
and a few {weet-herbs, a little lemon-peel cut fmall, mix. all 
together with the yolk of an egg, wrap up the Jarks in force- 
meat, and fhape them like a pear, ftick one leg in the top like 
the ftalk of. a pear, rub them over with the yolk of anegg 
and crumbs of bread, bake them in a gentle oven, ferve them 
sahaus fauce ; or they make a good garnifh to a very fine 
} é ‘ i ..¥ 

You may ufe veal, if you have nota fweet-bread. ~ 


. Sugged Hare. 


(CUT it. into little pieces, lard them here,and there. with 
little flips. of bacon, feafon them, with, Cayenne pepper and 
falt, put them into an earthen jug, with a blade or two of mace, 
an,.onion ftuck with cloves, and a bundle, of {weet-herbs ; 
cover the jug or jar you doit in fo.clofe that nothing can getin, 
then fet itin a pot of boiling water, and three hours will do 
it; then turn it out into the difh, and take out the onion and 
. fweet-herbs, and fend it.to, table, hot. If.-you do; not. like it 

larded, leaye it out. | Shon ore ; 


pe Florendine Haré. 


_, LET. your hare be full grown, and let. itshang.four or five — 
days before you cafe it ; leave the ears on, and take-out all the. 
—bones,.except the head, which. muft be left, whole; Jay the 
. hare on the drefler, and put in the following force-meat ; take 
the crumbs of a penny loaf, the liver fared fine, half a pound 
of fat’ bacon fcraped, a glafs of red-wine, fome fweet-herbs 
_ chopped fine, feafon. with pepper, alt, and nutmeg, an an- 
chovie chopt fine, the yolks of two eggs, mix all together, and 
put into your hare’s belly, roll it up to the’head,) fkewer it 
with the head and ears, leaning back, and tievit with pack- 
thread as you would a collar of veal, wrap itin acloth, and 
~ boil it one hour and a half in a ftew-pan covered clofe, with 
two quarts of water; as foon as the liquor is reduced toa 
gjuart; adda pint of red-wine, a{poonful‘of lemon pickle, one 
of catchup, and one of browning; then’ take out ‘your hare, and 
- flew the gravy till it is reduced to a pint; thicken it-with -but- 
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ter rolled in flour; _put the hare i in the difh, and pour the fauce 
over it; pull the jaw-bones out, and) put them in the eyes 5 
put fome force-meat balls and truffles fend it, van dr garnith 
with water-crefles. | ? 


ite’ feare a Elon 


LARD a Base! and put a pudding in the belly ; put it into 
a pot or fifh-kettle, then put to it two quarts of ftrong-drawn 
i Bray, one of réed-wiie, a whole lemon cut, a faggot of {weet 
erbs, nutmeg, pepper, a little falt, and fix cloves ; ‘cover it 
clofe, and ftew it over a flow fire, till it is three parts done; 
then take it up, put it into adifh, and ftrew it over with’ crambs 
of bread, fweet:herbs chopped fine, fome lemon-peel grated, 


and half a nutmeg ; fet it before the fire, and bafte it tillitis — 


of a fine light brown. In the mean time take the fat off your 
gravy, and thicken it with the yolk of an egg; take fix eggs 
boiled hard and chopped fmall, fome pickled cucumbers cut 
very thin; mix thefe with the face, and pour it into the difh. 

A fillet of mutton or neck of venifon may be done the fame 
way. 


Note, You may do rabbits the fame way, but it fnuif be veal 


gravy, and white-wine 3 adding mufhrooms for cucumbers. 


To flew a Hare. 


CUT it into pieces, and put it into a ftew-pan, with a blade » 


or two of mace, fome whole pepper black and white, an 
onion ftuck with cloves, a bundle of fweet-herbs, and a nut- 
meg cut Co pieces, and cover it with water; cover the ftew- 
pan clofe, let it ftew till the hare is tender, but not too much 
done: then take it up, and with a fork take out the hare into 
a clean pan,’ ftrain the fauce through a coarfe fieve, empty all 
out of the pan, put in the hare again with the fauce, “take a 
piece of butter as big as a walnut rolled in flour, and put in 
likewife one fpoonful of catchup, and a gill of red-wine ; ftew 
all: together (with a few freth mufhrooms, or pickled ones, if 

you have any), till it is thick and fmooth; then difh it up, 
and fend it to table. You may cut a hare in two, and ftew the 
fore- quarters thus, and roaft the hind: quarters with ¢ a h Raat 
in the belly. 0 . | 


A, Hare Civet, 


& 


. BONE the hare, and. take. out all the eee : cut one: half , 


in thin flices, and the other. half in pieces an. inch thick, flour _ 


there, and fry them in a little freth butter as collops, quick, 
and 


A 
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and have ready fome gravy made good with the bones of the. 
hare and beef, put a pint of it into the pan to the hare, fome 


ry , 
e ao 


muftard, and a little elder vinegar; cover 1¢ clofe, and let it 

do foftly till it is as thick a’ cream, then dith it up, with the 

head inthe middle. 
08 Portuguefe Rabbits. 

I HAVE, inthe beginning of my book, given directions for 
boiled and roafted. Get fome rabbits, trufs them chicken 
fafhion, the head muft be cut off, and the rabbit turned with | 
the back’upwards, and two of the legs ftripped to the claw- 
end, and fo trufled with two-fkewers. Lard them, and roait 
them with what fauce you pleafe. If, you want chickens, and 
they are to appear as fuch, they muft be drefled in this manner: 
fénd them up hot with gravy in the difh, and garnifh with 
lemon and beet-root. oO Tate 
| , Rabbits Surprife. 

. ROAST .two half-grown rabbits, cut off the heads clofe to 
the fhoulders and the firft joints ; then take off all the lean 
meat from, the back-bones, cut it fmall, and tofs it up with fix 
or-feven {poonfuls of, cream and milk, and a piece of butter as 
big as a walnut rolled in flour, a little nutmeg and a little falr, 
fhake all together till it is as thick as good cream, and fet it to. 
cool; then make a force-meat, with a pound of .veal,, a pound 
of fuet, as much crumbs of bread, two anchovies, a little, 
piece of lemon-peel cut fine, alittle fprig of thyme, , and alittle, 
nutmeg grated ; let the veal and fuet be chopped very fine and, 
beat in a mortar, then mix it all together with the yolks of two 
‘raw eges; place it all round the rabbits, leaving a long trough. 
in the back-bone open, that you think will hold the meat you 
‘cut out with the fauce; pour it in and cover it with the forcee,, 
meat, fmooth it all over with your hand as well as you can 
with a raw egg, fquare at both ends, throw on a little grated 
bread; and butter a mazarine, or pan, and take them from 
the drefler where you formed them, and place them on, it very 
carefully. Bake them three quarters of an. hour till they are. 
of a fine brown colour. Let your fauce be; gravy thickened 
with butter. and the juice of a lemon; lay them into the difh, . 
and pour in the fauce. Garnifh with orange, cut into quars. 
cers, and ferve it up for a firft courfe, Seats Pita "6 
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To drefs Rabbits in Cafferole. bias aol 
DIVIDE the rabbits into quarters... You may lard them or. 
let them alone, juft as you pleafe, fhake fome flour over’ them, 
-and fry them with lard or butter, then put them into an,earthen! 
pipkin, with a quart of good broth, a glafs of white-wine, a 
little pepper and falt, if wanted, a bunch of fweet-herbs, and 
a piece of butter’as big, as a walnut, rolled in flour; cover 
them clofe, and let: them’ flew half an hour, then difh them 
up, and pour the fauce over them.  Garnifh with Seville 
orange, cut into thin flices and notched; ‘the peel that is. cut 
out lay preptilybetween the Mice’. iaiy Seite bituat DV bok bee | 
a Mutton Kebobbed. . laa Wi Bs 
TAKE a loin of mutton, and joint it between every. bone % 
feafon it with pepper and fait moderately, grate a fmall nutmeg 
all over, dip them in the yolks of three eggs, and have ready 
crumbs of bread and {weet-herbs, dip them in, and clap them 
together in the fame fhape ‘again, and put it ona fmall fpit; 
roait them before a quick fire, fet a difhy under, and bafte it: 
with a little piece of butter, and then’ keep bafting with what 
comes from it, and throw fome'crumbs of bread ‘and fweet- 
herbs all over’ them as: it is roafting 5 when it is enough, ‘take’ 
it up, lay it-in the difh, and have ready half a pint of good 
gravy, and what comes from it: take two fpoonfuls of catch< 
up, and mix a-tea-fpoonful of flour with it and put -to the 
gravy, ftir it together and give it a boil, and’ pour over the’ 
mations” 030% Aciqtotiy ue 32) bag Jeoe Sat gob shoe sernsen 
‘Note, You muft obferve to take off all the fat of the infide, 
and ‘the fkin of the top. of the meat, and fome of the fat, if 
there be too much. When you put in’ what comes from your 
meat into the gravy, obferve to'pour out all the fat.) @ 9. + 
A Neck of Mutton, called The Hafly Difp. 
‘TAKE a large pewter or filver dith, made like a'deep foup- 
difh, with an edge about an inch deepon the infide, on which 
the lid fixes (with an handle at top), fo faft that you may lift 
itup full by that handle without falling.” This dith is called a. 
necromancer. Take a neck of mutton about fix pounds,’ take 
off the fkin, cut it<into chops, ‘not too thick, flice a French | 
rqll thin, peel and flice a very large onion; pare and flice three 
or four ‘turnips, lay a row:of mutton in the difh, on that a row 
of roll,.then a row of turnips, and then onions, a little falt; 
MERCEPAN SEL eet antes | yy eye ie dee aay Ea ae ae ea mee ‘then: 
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_ then the meat, and fo on; putina little bundle of fweet-herbs, 
and two or three: bladesiof mace; havea tea-kettle of water 
boiling, fill the dith, and:cover: it clofe, hang the difh on the 
back of two chairs. bythe rim, have ready three fheets of brown 
paper, tear each fheet into five pieces, and draw them through — 
your hand, light one piece and hold it under the bottom of the 
difh, moving the paper about, as faft as the paper burns; light 
another till all is burnt, and your meat will be enough. Fifteen 
minutes jift does it.» Send it totable hot in the difh. ~ 
“Note, This difh: :was>firft contrived by Mr, Rich, and is 
much admired by the nobility. > | 


To make a Currey the Indian Way. 


. TAKE two fmall- chickens, kin them and cut them as for 
a fricafey, wafh them clean, and ftew them in about a quart of 
water, for about five minutes, then ftrain off the liquor and put 
the chickens in a clean difh; take three large onions, chop 
them fmall, and fry them in about two ounces of butter, then 
put in the chickens, and fry them together till they are brown, 
take a quarter of an ounce of turmerick, a large fpoonful of 
ginger and beaten pepper together, and a little falt to your 
palate ; ftrew all thefe ingredients over the chickens whilf - 
frying, then pour in the liquor, and let. it ftew about half 
an hour, then put ina quarter of a pint of cream, and the 
juice of two lemons, and ferve it up. The ginger, pepper, 
and turmerick, muft be-beat very fine, DNS 


. Lo boil Rice. 


* PUT two quarts of water to a pint of rice, let it boil till 
you think it is done enough, then throw in a fpoonful of falt, 
and “turn it out into a cullender ;‘ then let: it ftand about five 
thinutes before the fire to dry, and ferve it/up in a difh by it- 
‘Self. Dif it up and fend it to table, the rice’ in’ a dith by itfelf. 

Yo make a Pellow the Indian Way. 

TAKE three pounds of rice, pick and wath it very clean, | 
‘put it Into’ a callender, and let it drain very dry; take three ~ 
quarters of a pound of butter, and put it into a pan over avery 
flow’ fire till it melts, then put in the rice and cover it over very 
clofe,: that it may keep all the fteam in; add to: it a little falt, 
fome whole pepper, half a dozen blades of mace, and a few 
cloves. © You muft put in alittle water to keep it from burning, — 
then ftir it up very often, and let it ftew till the rice is foft. 
ae ere * A a ee Re: Megan es: 
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Boil two fowls; -andia'fine piece of bacon, of about two pounds . 
weight as common, cut the bacon ih two pieces, Jay it in the 
dith with the fowls, cover it over with the rice; and garnifh 
it with about half a dozen hard eggs; and a dozen of onions 
fried whole and very brown. , Atacand 
. Note, This is the true Indian way of dreffing them. 


Rear Another Way to make a Pellow. Levi i 

TAKE aleg of veal about twelve or fourteen pounds weights 
an old cock fkinned, chop both to pieces, put it into a pot with 
five or fix blades of mace, fome whole white-pepper, and three: 
gallons of water, half a pound of bacon, two onions, and fix 
Cloves; cover it clofe, and when it boils; lét it do very ‘foftly till 
the meat is good for nothing, and above two-thirds wafted, 
then ftrain it; the next day put this foup into a fauce-pan, with 
a pound of rice, fet it over a yery flow fire, take great care it 
do.not. burn ; when the rice is very thick and-dry, turn it into 


a difh. Garnifh with hard eggs cut in two, and have roafted . 
fowls in another difh. yh Maere 
Note, You are to obferve, if your rice fimmers too faft, it 
will burn- when it comes to be thick, . It muft be very thick 
and dry, and the rice not boiled toa mummy. a: 


To make Effence of Ham. 


‘TAKE a ham, and cut off all the fat, cut the lean in thin 
pieces, and lay them in. the bottom of: your ftew-pan ; put 
over them fix onions fliced, two carrots, and one parfnip, two 
or three leek:, a few frefh: mufhroonis; a little parfley and fweet - 
herbs, four or five fhalots, and, fome cloves. and mace; put a 
little water at the bottom, fet it on a gentle ftove till it begins 
to flick, then put in a gallos of veal broth to a ham of four- 
teen. pounds (more or lefs broth, according to. the fize of the 
ham); let it ftew very, gently for one hour 5 then ftrain it off, 

and put it away for ufe. 


RULES to be obferved in all MADE-DISHES, . 
FIRST, that the ftew-pans, ot fauce-pans, and covers, he 
very clean, free from fand,: and well tinned ; and that all the 
white fauces have alittle tartnefs, and be very fmooth and of a- 
fine thicknefs,, and’ all the time any white fauce is over the 
fire, keep ftirringit'one-way, | | 
And as to brown fauce,: take great care no fat fwims at the 
top, but that it be all fmooth alike, and-about-as thick-as good 
Bald Ta ee cream, 
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cream, and not to tafte of one thing more than another. As __ iy 


to pepper and falt, feafon.to your palate, but do not put toa 
~ much of either, for that will take away the fine flavour ‘of 
every thing. As to moft made-difhes, you may put in what 
you think proper to enlarge,it, or make it good ; as mufhrooms 
pickled, dried, frefh, or powdered; truffles, morels, cocks- 
combs ftewed, ox-palates cut in {mall bits, -artichoke-bottoms, 
either pickled, frefh boiled, or dried ones foftened in warm 
water, each cut in four pieces, afparagus-tops, the yolks of 
hard eggs, force-meat balls, &c, The beft things to givea 
fauce tartnefs, are mufhroom-pickle, white- walnut pickle, elder-. 


t < 


Vinegar, or lemon-juice. 


6 


CHAP. IIL ? 


Read this CHAPTER, at you will find how expenfive a 
ee | -Frenew Cook’s Sauce is. 


. The French Way of dreffing Partridges. 
. HEN they are newly picked and drawn, finge them: 
\ y you muft mince their livers with a bit of butter, fome 
fcraped bacon, green truffles, if you have any, parfley, chim- 
bol, falt, pepper, fweet herbs, and all-fpice. The whole 
being minced together, put it into the infide of your partrid- 
ges, then ftop both ends of them, after which give them.a fry 
in the ftew-pan; that being done, fpit them, and wrap them 
up in flices of bacon and paper; then take a ftew-pan, and 
-having put in an onion cut into flices, a carrot cut into little 
bits, with a little oil, give them a few toffes over the fire; then 
moiften them with gravy, cullis, anda little effence of hath. 
Put therein half a lemon cut in flices, four cloves of garlic, a 
little fweet bafil, thyme, a bay-leaf, a little.parfley, chimbol, 
two glafles of white wine, and four of the carcaffes of the 
partridges ; let them be pounded, and put them in this fauce. 
When the fat of your cullis is taken away, be careful to make 
‘it relithing ; and after your pounded livers are put into your 
eullis, you muft ftrain them through a fieve. . Your partridges 
‘being done, take them off; as alfo take off the bacon and 
paper, and lay them in your difh with your fauce over them. 
‘ \ : 


~~ 


~ 


‘ { 
® 


‘go8 THE ART OF COOKERY 


-’'This difh I do not recommend ; for think it an odd jumble 

of trafh; by that time the cullis, the effence of ham, and all 
other ingredients are reckoned, the partridges will'come toa _, 

ine penny. But fuch receipts as this are what you have in’ 

moft books of cookery yet printed. i HAPES HOY 

| To make Ejffence of Ham. js mos 

TAKE the fat off a Weftphalia ham, cut the lean in flices, 
beat them well, and Jay them in the bottom of a ftew-pan, — 
with flices of carrots, parfnips, and onions ; cover your pan, 
and fet it over a gentle fire. Let them ftew till they begin to 
ftick, then fprinkle on a little flour and turn them’ then 
moiften with broth and, veal gravy ; feafon with three or four 
mufhrooms, as many truffles, a whole leek, fome bafil,. par- 
fley, and half a dozen cloves ; or inftead of the leek, you may 
put a clove of garlic, . Put in fome crufts of bread, and let 
them fimmer over the fire for three quarters of an hour. Strain 
it, and fet it by for ufe. bei i pens 

A Cullis for all Sorts of Ragoo. 

HAVING cut three pounds of Jean veal, and half a pound 
of ham into flices, lay it into the bottom of a ftew-pan ;- put in 
‘¢arrots and parfnips; and an onion fliced ; cover.it, and-fet it 
a-ftewing over a ftove.:, when it has a good colour, and begins 
to ftick, put to it a little melted butter, and fhake in a little 
flour, keep it moving a little while till the four is fried; then 
moiften it. with gravy and broth, of each a like quantity; then 
put in fome parfley and bafil, a whole leck, a bay-leaf, fome 
mufhrooms and truffles minced fmall, three or four cloves, and 
the cruft of two French rolls: let all thefe fimmer together for 
three quarters of an hour; then take out the flices of veal, 
ftrain it, and keep it for all forts of ragoos. Now compute 
the expence, and fee if this difh/cannot be dreiled full as well 
without this expence.. __ A «ce a, 

A Cullis for all Sorts of Butchers Meat. 

YOU muft take meat according to your company, if tenor 
twelve, you cannot take lefs than a leg of veal and a ham, with 
all the fat, fkin, and outfide cut off. Cut the leg of veal in 
pieces, about the bignefs of your fift; place them in your few- 
pan, and then the flices of ham, two carrots, an onion cut in 
two; cover it clofe, let it ftew foftly at firft, and as it begins 
Bein oe } : ; f Bibs ss to 
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sto be brown, take off: the cover and turn it, to colour it on all 
fides the fame; but:take care not to burn the meat. When it 
has a pretty brown colour, moiften your cullis with broth made 
of beef, or other meat; feafon your cullis with a little Sweet 
bafil, fome cloves, with fome garlic; pare a lemon, cut it in 
flices, and put it into your cullis, with fome mufhrooms, Put 
into a ftew-pan a good lump of butter, and fet it over a flow 
fire ; put into it two or three handfuls of flour, ftir it with a 
wooden ladle, and let it take a colour; if your cullis be pretiy 
brown, you muft put in fome flour, Your flour being brown 
with your cullis, pour it very foftly into your cullis, keeping 
it ftirring with a wooden ladle; then let your cullis ftew foft- 
ly, and fkim off all the fat, put in two glafles of champaign, or 
_ other white wine ; but take care to keep your cullis very thin, 

fo that you may take the fat well off, and clarify it. Tocla- - 
rify it, you muft put it in a ftove that draws well, and cover it 
clofe, and let it boil without uncovering, till it boils over; then 
uncover it, and take off the fat that is round the ftew-pan, 
then wipe it off the cover alfo, and cover it again. When 
your cullis is done, take out the meat, and ftrain your cullis 
through a filk ftrainer. ‘This cullis is for all forts of ragoos, 
fowls, pies, and terrines. ae 


Cullis the Italian Way. 


PUT into a ftew-pan half a ladleful of cullis, as much ef- 
fence of ham, half a Jadleful of gravy, as muchof broth, three 
or four onions cut into flices, four or five cloves of. garlic, a 
little beaten coriander-feed, with a lemon pared and cut into 
flices, a little {weet bafil, mufhrooms, and good oil; put all 
over the fire, let it ftew a quarter of an hour, take the fat well 
off; let it be of a good tafte, and you may ufe it with all forts 
of meat and fifh, particularly with glazed fifth. ‘This fauce 
will do for two chickens, fix pigeons, quails, or ducklins, 
and all forts of tame and wild fowl, Now this Italian or 


French fauce, is faucy. 


, | Cullis of Craw-Fifh | 
YOU muft get the middling fort of craw-fith, put them over 
the fire, feafened with “lt, pepper, and onion cut in flices; 
being done, take them out, pick them, and keep the tails after 
they are fealded, pound the reft together in a mortar; the more. 
they are pounded the finer your cullis will be. Take a bit of 
Veal, the bignefs of your fff, with a {mall bit of ham, an onion 
: ’ cus 
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cut into four, put-it in to fweat gently: if it fticks but a very 
little to the pan, powder it a little. Moiften it with broth; 
put in it fome cloves, fweet bafil in branches, fome muth-— 
rooms, with lemon pared and cut in flices: being done, fkim 
the fat well off, let itbe of a good tafte; then take out your. meat 
with a {kimmer, and go on to thicken it a little with effence 
of ham: then ‘put in your craw-fifh, and ftrain it off. Being 
ftrained, keep it for a firft courfe of craw-fifh, ~ > : 


A White Cullis. | 

TAKE a piece of veal, cut it into fmall bits, with fome 
thin flices of ham, and two onions cut into four pieces; moift- 
en it with broth, feafoned with mufhrooms, a bunch of par- 
fley, green onions, three cloves, and fo let it ftew. Being. 
ftewed, take out all your meat and roots with a fkimmer, put 
in a few crumbs of bread, and let it flew foftly; take the 
white of a fowl, or two chickens, and pound ‘it in a mortar 5 
being well pounded, mix it in your cullis, but it muft not 
boil, and your cullis muft be very white ; but if itis not white 
enough, you muft pound two dozen of fweet almonds blanch- - 
ed, and put into your cullis: then boil a glafs of milk, and 
put it into your cullis: let it be of a good tafte, and ftrain it 
eff; then put it in a fmall kettle, and keep it warm. You 
may.ufe.it for white loaves, white cruft of bread, and bifcuitse 


Sauce for a Brace of Partridges, Pheafants, or any thing you pleafe. 
ROAST a partridge, pound it well in a mortar, with the 
pinions of four turkies, with a quart of ftrong gravy, and the 
livers of the partridges, and fome truffles, and let it fimmer till 
it be pretty thick; let it ftand in a difh for a while, then put 
two glafles of Burgundy into a ftew-pan, with two or three 
flices of onions, a clove or two of garlic, and the above fauce. 
Let it fimmer a few. minutes, then prefs it through a hair- 
bag into a ftew-pan, add the eflence of ham, let it boil for 
fome time, feafon it with good fpice and pepper, lay your par- 

tridges, &c. in the difh, and pour your fauce ins 
They will ufe.as many fine ingredients to ftew a pigeon, or 
fowl, as will make a very fine difh, which is equal to boiling 

a leg of mutton in champaign. i 
It would be needlefs to name any more, though you have 
much more expenfive fauce than this: however, I think here is 
enough to fhew the folly of thefe fine French cooks. Jn theit 
own country, they will make a grand entertainment with ‘the 
ae ; OX 
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expence of one of thefe dithes ; but here they want the little 


petty profit; and by this fort of legerdemain, fome fine eftates 
- are juggled into France, 3 
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To make a Number. of pretty little Dithes, fit for a Supper, 
or Side-difh, and little Corner-difhes, for a great Table; 
and the reft you have in the CHaprer for Len. | 


| Flogs Ears forced. 


"PE AKE four hogs ears, and half boil them, or take them 
of foufed ; make a force-meat thus: take half a pound of 
beef-fuet, as much crumbs of bread, an anchovy, fome fage ; 
boil and chop very fine a little parfley ; mix all together with | 
the yolk of an egg, a little pepper ; flit your ears very careful- 
ly to make a place for your ftuffing ; fill them, flour them, and 
fry them in frefh butter till they are of a fine brown ; then 
pour out all the fat clean, and put.to them half a pint of gravy, 
a glafs of white wine, three tea-{poonfuls of muftard, a piece 
of butter as big as a nutmeg rolled in flour, a little pepper, a 
{mall onion whole ; cover them clofe, and let them ftew foftly 
for half an hour, fhaking your pan now and then. When 
they are enough, lay them in your difh, and pour your fauce 
over them, but firft take out the onion. This makes a very 
pretty difh; but if you would make a fine large difh, take the 
feet, and cut all the meat in {mall thin pieces, and ftew with 


_ 


the ears. Seafon with falt to your palate. 


Lo force Cocks Combs. 


PARBOIL your cocks-combs, then open them with a point 
of a knife at the great end : take the white of a fowl, as much 
bacon and beef-marrow, cut thefe fmall, and beat, them fine in 
a marble mortar; feafon them with falt, pepper, and grated 


nutmeg, and mix it with an egg ; fill the cocks-combs, and 
ftew them in a little flrong gravy foftly for half an hour; then 
flice in,fome frefh mufhrooms and a few pickled ones; then 
beat up the yolk of an egg in a little gravy, flirring it. Sea= 
fon with falt. When they are enough, difh them up in little 


dithes or plates.” 
: | To 
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i Ta preferve Cocks- Combs. 


LET them be well cleaned, then put them into a pot, with 
fome melted bacon, and boil them a little; about half an hour 
after add a little bayfalt, fome pepper, a little vinegar, a lemon 
- fliced, and an onion ftuck with cloves. When the bacon begins 
to ftick to the pot, take them up, put them into the pan you 
would keep in, lay aclean linen cloth over them, and pour 
melted butter clarified over them, to keep them clofe from the 
air. Thefe make.a pretty plate at a fupper. 


To preferve or pickle Pig's Feet and Ears. 


TAKE your feet and ears fingle, and wafh them well, fplit 
the feet in two, put a bay-leaf between every foot, put in al- 
moft as much water as will cover them. When they are well 
fteamed, add to them cloves, mace, whole pepper, and ginger, 
coriander-feed and falt, according to your difcretion; put to 
them a bottle or two of Rhenifh wine, according to the quan- 
tity you do, half a {core bay-leaves, and a bunch of fweet herbs. 
Let them boil foftly till they are very tender, then take them 
out of the liquor, lay them in an earthen pot, then ftrain the 
liquor over them; when they are cold, cover them down clofe 
and keep them for ufe. 3 

You fhould let them ftand to be cold; fkim off all the fat, 
and then put in the wine and fpice. _ sa 


Pig’s Feet and Ears another Way. » 


TAKE two pig’s ears foufed, cut them into long flips — 
about three inches, and about as thick as a goofe quill; put 
them ina ftew-pan with a pint of good gravy, and half an 
onion cut very fine, ftew them till they are tender; then add 
a little butter rolled in flour, a fpoonful of muftard, fome 
pepper and falt, a little elder vinegar; tofs them up and put 
them ina difh: have the feet cut in two, and’ put a bay-leaf — 
between; tie them up, and boil them very tender in water 
and a little vinegar, with an onion or two, rub them over 
with the yolk of an egg, and fprinkle bread-crumbs on thems 
broil or fry them, and put them round the ears, 

To pickle Ox-Palates. 
TAKE your palates, wath them well with falt and water, 
and put them in a pipkin with water and fome falt; and when 


they areready to boil, fkim them well, and put to them pepper, 
| | | cloves, 


ns 
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loves, and mace, as much ‘as, will give them a quick tafte. 
- When they are boiled tender (which will require four or five 
hours), peel them and cut them into {mall pieces, and let them 
cool; then make the pickle of white-wine and vinegar, an equal 
quantity; boil the pickle, and put in the {pices that were boiled 
in the palates; when both the pickle and palates are cold, lay 
your palates in'a jar, and put to them a few bay-leaves, and a 
little frefh fpice: pour the pickle over them, cover them clofe, 
- and keep them for ufe, 3 oem ' 

Of thefe you may at any time make a-pretty little difh, either 
with brown fauce or white; or butter and muftard and a fpoon- 
ful of white-wine; or they are ready to put in made difhes, _ 


To few Cucumbers. 


_ TAKE fix cucumbers, pare them, and cut them in two, 
length ways, take out the feeds; take a dozen {mall round- 
headed. onions peeled; put fome butter in a ftew-pan, melt 
it, put in:your onions and fry them brown; then put a fpoon- 


ful of flour in, ftir it till it is fmooth, put in three quarters of ~ 


a pint of brown gravy, and ftir it all the time; then put in 
your cucumbers, with a glafs of Lifbon, ftew them till they 
are tender; feafon with pepper and falt, and. a little Cayenne 
pepper to. your liking: obferve to fkim it well, becaufe the 
butter will rife to the top. Send them to table in a difh, or 
under your meat, an 


To ragoo Cucumbers. 


TAKE two cucumbers, two onions, flice them, and fry 
them in a little butter, then drain them in a fieve, put them in- 
toa fauce-pan, add fix {poonfuls of gravy, two.of white-wine, 
a blade of mace; Jet them ftew five or-fix minutes: then take 
a piece of butter as biz as a walnut rolled in flour, a little fale 
and Cayenne pepper, fhake them together, and when it is 
thick, difh them up. > | 
05" Seay _A Fricafey of Kidney Beans. Hoey 

TAKE a quart.of the feed, when dry, foak them all night 
_ invriver-water, then ‘boil them on a flow fire till quite tender; 

take a quarter of a peck of onions, flice them thin, fry them in 
butter till brown; then take them out of the butter, and put 
them in a quart of flrong-drawn gravy. Boil them till you 
may, mafh them fine, then put in-your beans, and give them, 
aboil or two. Seafon with Peppers falt, and nutmeg. — 

: ‘ 3 
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| Lo drefi Windpor-Beans. tke , ha 
TAKE the feed, boil them till they are tender; then blanch 


them, and fry them in clarified butter, Melt butter, with a 


drop of vinegar, and pour over them. Stew them with falt, 
pepper, and nutmeg. | ay | 

Or you may eat them with butter, fack, fugar,. and a little 
powder of cinnamon, erie ea aed 
: | ; Lo make Fumballs. | % VOR 
“TAKE a pound of fine flour and a pound of fine powder-fu- 


ear, make them into a light pafte, with whites of eggs beat fine: 
then add half a pint of cream, half a pound of frefh butter 


melted, anda pound of blanched almonds well beat. Knead 


them altogether thoroughly with a little rofe-water, and cut 
out your jumballs in what figures you fancy; and either bake 
them ina gentle oven, or frythem in freth butter, and they make 
a pretty fide or corner difh. "You may melt a little butter with a 
{poonful of fack, and throw fine fugar all over the difh. If you 

make them in pretty figures, they make a fine little difh, 


To make a Ragoo of Onions. 


- TAKE a pint of little young onions, peel them, and take _ 
four Jarge ones, peel them, and cut them very fmall; puta 
quarter of a pound'of good butter into a ftew-pan, when it is 
melted and done making a noife, throw in your onions, and 
fry them till they begin to look’a little brown: then fhake in 
a little flour, and fhake them round till they are thick; throw 
in a little falt, a little beaten pepper, a quarter of a pint of 
good gravy, and a tea-fpoonful of muftard, Stir all together, 
and when it is well-tafted and of a good thicknefs,. pour it in- 
to your difh, and garnifh it with fried crumbs of bread. 
They make a pretty little difh, and are very good. You may 
ftew rafpings in the room of flour, if you pleafe. 


A Ragoo of Oyfiers. 
OPEN twenty large oyfters, take them out of their liquor, | 


fave the liquor, and dip the oyfters in a batter made thus: take 
two eggs, beat them well, a little lemon-peel grated, a little 


_ Nutmeg grated, a blade of mace pounded fine, a little parfley 


chopped fine; beat all together with a little flour, have ready 
fome butter or dripping in a ftew-pan; when it boils, dip in your 
oyfters one by one, ‘into the batter, and fry them of a fine 

| brown; 
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’ brown; then with an egg-flice take them out, and lay them 
ina difh before the fire. Pour the fat‘out of the pan, and 
fhake a little flour over the bottom of the pan, then rub a 
little piece of butter, as big as a {mall walnut, all over with 
your knife, whilft it is over the fire; then pour in three fpoon- 
fuls of the oyfter-liquor ftrained, one fpoonful of white-wine, 
and a quarter of a pint of gravy; grate a little nutmeg, ftir all 
together, throw in the oyfters, give the pan a tofs round, and 
when the fauce is of a’good thicknefs, pour all into the difh, 
and garnifh with rafpings. Fett ci 

! A Ragoo of Afparagus. 
SCRAPE a hundred of grafs very clean, and throw it into 
cold water. When you have f{craped all, cut as far as is good and 
green, about an inch long, and take two heads of endive clean, 
wathed and picked, cut it very {mall, a young lettuce, clean 
wathed and cut fmall, a large onion, peeled and cut fmall; put. 
a quarter of a pound of butter into a ftew- pan, when it is melt- 
ed throw in the above things: tofs them about, and fry them 
ten minutes; then feafon them with a little pepper and falt, 
fhake in a little flour, tofs them about, then pour in half a 
pint of gravy. Let them ftew till the fauce is very thick and 
good; then pour all into your difh. Save a few of the little 
tops of the grafs to garnifh the difh. _ 
N. B. You muft not fry the afparagus: boil it in a little 
water, and put them in your ragoo, and then they will look 
green. 


4A Ragoo of Livers. 
TAKE as many livers as you would have for your difh, A 
turkey’s liver and fix fowls livers will make a pretty difh, Pick — 
the galls from them, and throw them into cold water; take the 
fix livers, put them in a fauce-pan with a quarter of a pint of gra- 
vy, afpoonful of mufhrooms, either pickled or frefh, a {poonful 
of catchup, a little piece of butter as big as a nutmeg, rolled in 
flour; feafon them with pepper and falt to your palate. Let 
them ftew foftly ten minutes; in the mean while butter. one 
fide of a piece of writing paper, and wrap the turkey’s liver on 
it, and broil it nicely, Jay it in the middle, and the ftewed 
livers round, Pour the fauce all over, and garnifh with lemon. 


To ragoo Cauliflower, Saas 
TAKE a large cauliflower, wath it very clean, and pick it 


in pieces, as for pickling; make a nice brown cullis, and 
; [9 ftew 
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ftew them till tender, feafon with pepper and falt, put, then 
into your difh with the fauce over; boil a few fprigs of the 
_ cauliflower in water, to garnifh with, . , gee ae 


‘Stewed Peafe and Lettuce, 


. TAKE a quart of green peale, two large cabbage-lettucesy 
€ut fmall acrofs, and wathed very clean; put them in a ftew- 
pan with a quart af gravy, and ftew them till tender; put in 
fome butter rolled in flour, feafom with pepper’ and falt: 
when of a proper thicknefs difh themaup, 
NW. B. Some like them thickened with the yolks of four 
eggs, Others like an onion chopped: very fine and ftewed 
with them, with two or three rafhers of lean ham. 


. . Another Way to flew Peas, ‘hs 
| TARE a pint of peas, put them in a ftew-pan with a 
handful of chopped parfley ; juft cover them with water, ftew 
them till tender; then beat up the yolks of two eges, put in 
fome double-refined fugar to fweeten them, put in the eggs 
and tofs them up; then put them in your difh, oe 


a Cods-founds broiled with Gravy. — sis 
-'SCALD, them in hot water, and: rab them with. falt wells 
- Blanch them, that is; take off the blacked dirty: fkin, then fet them 
On in cold water, and let them fimmer till they begin to be ten- 
der; take them out and flour them, and. broil them on the grid 
iron. In the mean time take a little good gravy, a little muftard, 
_ a little bit of butter rolled in flours give it a boil, feafon it with 

pepper and falt. Lay the founds in your dith, and pour your 
fauce over them, i : 


A forced Cabbage. ; 

» RAKE a fine white-heart cabbage, about as big as'a quarter. 
of a peck, lay it in water two or three hours, then half boil it,. 
fet it in a cullender to drain, then very carefully cut out the: 
heart, but take great care not to break off any of the outfide 
Jeaves, fill it with force‘meat made thus: take a pound of veal; 
half a pound of bacon, fat and lean together, cut them fmall,,- 
and. beat them fine in a mortar, with four eggs boiled hard. 
Seafon it with pepper and falt, a little beaten mace, a very 
little lemon-peel cut. fine, fome parfley. chopped fine, a very 
little thyme, and. two.anchovies: when they are beat fine, take 
the. crumb, ofa flale roll, fome mufhrooms, if you have them, 
ils Boer i aa . either 
~ ° rd ‘ 
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either pickled or frethy ahd the heart of the cabbage you cut 
out chopped fine, Mix all tosether with the yolk of an egg, 
then fill the hollow part of the cabbage, and tie it with a pack 
thread; then lay fome ‘flices of bacon to the bottom of a flew- 
pan or fauce-pan, and on that a pound of coarfe lean beef, 
cut thin; put in the cabbage, cover it clofe, and let it few 
over a.flow fire, till the bacon begins to ftick to the pan, flake 
in.a little four, then pour in a quart of broth, an onion ftuck 
with cloves, two blades of mace, fome whole pepper, a little 
bundle of {weet herbs; cover it clofe, and let it ftew very 
foftly an hour and a half, put im a glafs of red-wine, give it 
a boil, then take it up, lay ition the difh, and. ftrain the gravy . 
and pour over: untie it firft. “Chis is a fine fide-dith, and 
the next day makes a fine hath, with a veal-fteak nicely broil- 
ed and Jaid on it. ee wy ay 
Stewed Red Cabbage.’ ; : 

TAKE a red cabbage, lay it in cold water an hour, then cu¢ 
it into thin flices acrofs, and cut it into little pieces. Put i¢ 
into a ftew-pan, with a pound of faufages, .a pint of gravy, a 
little bit of ham or lean bacon; cover it clofe, and. let it ftew 
half an hour; then take the pan off the fire, and tkim off the 
fat, fhake in a little flodr,.and fet it on again. Let it ftew two 
or three minutes, then lay the faufages in your-difby aed pour 
the reft allover. You may, before you take it up, put in half. 
afpoonful of vinegar, 7 

Sauoys forced and flewed. ne 

TAKE two favoys, fill one with force-meat,.and the other 
without. Stew them with gravy; feafon them with pepper 
and falt, and when théy are near enough, take a-piece of bat= 
ter, as big as a large walnut, rolled in flour, and put in, Let 
them ftew till they are enough, and the fauce thick; then lay 
- them in your difh, and pour the faiice over them, Thefe | 

things are beft done on a ftove. ae ed 


" | To force Cucumbers, — $3 
TAKE three large cucumbers, fcoop out the pith, fill them, 
with fried oyfters, feafoned with pepper and falt; put on the ‘ 
piece again you cut off, few it with a coarfe thread, and fry - 
them in the butter the oyfters are fried in: then pour out the 
butter, and fhake in a little four, pour in half a pint of gra-, 
Vy fhake it round and put in the cucumbers, Seafon it with. 
ee | Ps ee RS a little © 
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alittle pepper and falt; let them flew foftly till they are ten- 
der, then lay them in a plate, and pour the gravy over them: 
‘or you may force them with any fort of force-meat you fancy, 
and fry them in hog’s lard, and then ftew them in. gravy and 
red-wine, | . kt ge 
} Fried Saufages. er Gs 
TAKE half a pound of faufages, and fix apples, flice four 
about as thick as a crown, cut the other two in quarters, fry 
them with the faufages of a fine light brown, lay the faufages 
in the middle of the difh, and the apples round. Garnifh 
with the quartered apples. — 
Stewed cabbage and faufages fried is a good difh, 


- Collops and Eggs. 


CUT either bacon, hung beef, or hung mutton into thin 
flices ; broil them nicely, lay them in a difh before the fire, 
have ready a ftew-pan of water boiling, break as many eggs 
as you have collops, break them one by one in a cup, and 
pour them into the ftew-pan, When the whites of the eggs 
begin to harden,’ and all look of a clear white, take them up 
_ one by one in an egg-flice, and lay them on the collops, 


To drefs cold Fowl or Pigeon. 


_ CUT them in four quarters, beat up an egg or two, according 
to what you drefs, grate a little nutmeg in, a little falt, fome 
pariley chopped, a few crumbs of bread, beat them well toge- 
ther, dip them in this batter, and have ready fome dripping hot 
in a ftew-pan, in which fry them of a fine light brown: have 
ready a little good gravy, thickened with a little four, mixed 
with a fpoonful of catchup; lay the fry in the difh, and pour | 
the fauce over. Garnifh with lemon, and a few muthrooms, 
if you have any, A cold rabbit eats well done thus, 


To mince Veal. 


CUT your veal as fine as poffible, but do not chop it: grate 
a little nutmeg over it, fhred a little lemon-peel very fine, throw 
a very little falt on it, drudge a little four overit. Toa large 
plate of veal, take four or five fpoonfuls of water, let it boil, 
then put in the veal, with a piece of butter as big as an egg, 
ftir it well together; when it is all thorough hot, it is enough. 
Have ready a very thin piece of bread toafted brown, cut it into 
three-corner fippets, lay it round the plate, and pour in oe 
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veal. Juft before you pour it in, {queeze in half a lemon, or 
half a fpoonful of vinegar. Garnifh with lemon. You may 
put gravy in the room of water, ifyyou love it ftrong; but it is 
_ better without. } i . 

a hae To fry cold Veal. 7 

_ CUT it in pieces about as thick as half acrown, and as long | 
as you pleafe, dip them in the yolk of an egg, and then in 
crumbs of bread, with a few fweet herbs, and fhred lemon-peel. 
in it; grate alittle nutmeg over them, and fry them in freth 
butter, ‘che butter muft be hot, juft enough to fry them in: 
in the mean time, make a little. gravy of the bone of the veal; 
when the meat is fried take it out with a fork, and lay itin a 
difh before the fire, then fhake a little flour into the pan, and 
ftir it round; then put in a little gravy, fqueeze in a little 
lemon, and pour it over the veal., Garnifh with lemon, 


To tofs up cold Veal White. 


CUT the veal into little thin bits, put milk enough to it for 
fauce, grate in a little nutmeg, a very little falt, a litrle piece of 
butter roiled in flour: to half a pint of milk, the yolks of two 
eggs well beat, a fpoonful of mufhroom-pickle, ftir all toge- 
ther till it is thick; then pour it into your difh, and garnifh 
with lemon. | 
Cold fowl fkinned, and done this way, eats well; or the 
beft end of a cold breaft of veal; firft fry it, drain it from the — 
fat; then pour this fauce to it, ; hy) 


To hafh Cold Mutton, 


CUT your mutton with a very fharp knife in very little bits, 
as thin as poffible; then boil the bones with an onion, a little 
{weet herbs, a blade of mace, a very little whole pepper, alittle 
falt, a piece of cruft toafted very crifp: let it boil till there is jatt 
enough for fauce, ftrain it, and put it into a fauce-pan, with a 
piece of butter rolled in flour ; put in the meat, when it is very 
hot it is enough. Seafon with pepper and falt. Have ready 
fome thin. bread toafted brown, cut three-corner-ways, lay 
them round the difh, and pour in the hath. As to walnut- 
pickle, and all forts of pickles, you muft put in according to — 
your fancy. Garnifh with pickles. Some love a {mall onion 
- peeled, and cut very fmall, and done in the hath. Or you 
may ufe made gravy if you have not time to boil the bones, - 
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To hafh Adutton like Ve eniforts 


CUT it very thin as above; boil the bones as above) ‘Arai . 
the liquor, where there is juft chouph for the hath, to a quarter 
of a pint of gravy put a large fpoonful of red wine ‘anh onion 
peeled and chopped fine, a very listle lemon- peel thred fine, a 
piece of butter as big as a {mall walnut rolled in flour; put it 
into a fauce-pan with the meat, ‘fhake’ie ‘all together, and ‘when 


it is thoroughly ee beh it inte your difh, Hath beef \ the 
. fame way.’ 


Ip wake Collops 6 Cald Beef. 


IF you. haa any cold infide of a 'firloin’ of. beef, ‘take of itt 
the fat, cut it very thin in little bits, cut’an onion very ‘hall, 
boil as much water or gravy as you think will do for fauce ; 
feafon it with a little pepper ‘and’ falt, and a bundle of tweet @ 
herbs. Let the water’ boil, then put inthe meat, with a good 
piece of butter rolled in flour, fhake it. rounds and ftir it. 
' When the fauce is thick and the miéat done, take out the 


{weet herbs, and pour it into seks difh.. ‘They do better: iene 
froth meat. 


fae make a Fines of Veal. 


TAKE two kidneys of veal, fat and all, and mince sched : 
very fine, then chop a few herbs and put to it, and add ai few 
cutrants,: feafon it with cloves, mace, nutmeg, anda little’falt, © 
four or five yolks of eggs chopped fine, and fome crumbs of 
bread, a pippin or two chopped, fome candied lemon-peel cut 


-  fmall, ‘a little fack, and orange-flower-water. Lay a fheet of, 


puff-patte at the bottom of your difh, and put in the ingredi= 
ents, and cover it with another fheet of, puff-pafte. Bake itin 
a flack ove fcrape fugar on the top, and ferve it up hot, 


A Salmagundy. 


TAKE two pickled herrings and bone them, a handful of 
parfley, four eggs boiled hard, the white of one roafted 
chicken or fowl; chop all very fine feparately, that is, the 
yolks of eggs by themfelves, and the whites the fame; {crape fome 
lean boiled ham very fine, hung, beef or Dutch beef fcraped. 
_ Turn a fmall China bafon, or deep faucer, into your difh ; 

thake fome butter into the. fhape of a pine apple, or any other | 
fhape you pleafe, and fet it on the top.of the bafon, or faucer; | 
Jay sobng your bafon a ae of fhred parfley, then whites of 
| 3 ©S85a 
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tges,-then ham, then chicken, then ‘beef, ‘then’ yolks of egos, 
then herrings, till you vhave covered the bafons and ufed all 
your ingredients. _ Garnifh the difh with: whole capers, and ~ 
pickles of any fort. you: choofe, chopt fine ; or you may leave 
out the butter, and put the ingredients on, and put a flower 
of any fort at the top, or a fprig of myrtle. 


Rierek ... Another Way. “nace 

MINCE veal or fowl very fmall, a pickled herring boned 
and picked fmall, cucumber minced fmall, apples minced 
fmall, an onion peeled and: minced fmall, fome pickled red- 
cabbage chopped fmall, cold pork minced fmall, or cold duck 
or pigeons minced fmall, boiled —parfley chopped fine, celery 
cut fmall, the yolks of hard eggs chopped {mall, and the whites 
chopped {mall, and either lay all the ingredients by themfelves 
feparate on faucers, or in heaps in a difh. « Dith them out 


with what pickles you have, and fliced lemon nicely cut; and | 


if you can get naftertium- flowers, lay them round it. This 
is a fine middle dith for fupper ; but you may always make 
falmagundy of fuch things as you have, according to your 
fancy. The other forts you have in the Chapter of Fafts. 


PH) aR Lo make little Pa/ties. | 

| TAKE the kidney of a loin of veal cut very fine, with as 
much; of the fat, the yolks of two hard egos, feafoned with a 
little falt, and half.a {mali nutmeg. Mix them’ well together, 
then’ roll it wellin a puff pafte crutt ; make three of it, and fry 

them nicely in hog’s-lard or butter. | 
_ They make a pretty little dith for change. You may put 
in fome carrots, and a little fugar and fpice, with the juice of 
. an-orange, and fometimes apples, firft boiled and fweetened, 
_ with a little juice of lemon, or any fruit you pleafe, , 


Petit Pafties for garnifbing Diftes. 


MAKE ‘a fhort cruft, roll it thick, make them about as big | 


as the bow] of a fpoon, and about an inch deep: take a piece 
of veal, enough to fill the patty, as much bacon and beef-fuet, 
fhred them all very fine, feafon them with pepper and falt, © 
and a little fweet herbs ; put them into 2 little ftew- pan, keep 


turning them about, with a few mufhrooms chopped {mall, for 


eight or ten minutes; then fill your petty-patties, and cover 
them with fome cruft. Colour them with the yolk of an egg, 
and bake them, . Sometimes fill them with oyfiers fer ith, or 


~ 


ee 
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the melts of the fifh pounded, and feafoned with pepper and 
Jalt ; fll them with lobfters, or what you fancy.. They make 
a fine garnifhing, and give a difh a fine look: if for a calf’s 
head, the brains feafoned is moft proper, and fome with oyf- 
ters. : BE ihe 


CHAP. V.. 
TO DRESS FISH. 


Ae to. boiled fith of all forts, you have full directions in the 
Lent chapter. But here we can fry fifh much better, be- 
caufe we have beef-dripping, or hog’s lard. 7 

Obferve always in the frying of any fort of fifth; firft, that 
you dry. your fifh -very well in a clean cloth, then do your fith 
in this manner: beat up the yolks of two or three eggs, ac= 
_ cording to your quantity of fith; take a {mall paftry-brufh, 
and put the egg on, fhake fome crumbs of bread and flour 
mixt over the fifh, and then fry it. Let your ftew-pan you 
fry them in be very nice and clean, and put in as much beef- 
dripping, or hog’s-lard, as will almoft cover your fifh; and 
be fure it boils before you put in your fifh, Let it fry quick, 
and let it be of a fine light brown, but not too dark a colour. 
Have your fifh-flice ready, and if there is occafion turn it: 
when it is enough, take it up, and lay a coarfe cloth on a difh, 
on which lay your fifh, to drain all the greafe from it; if you 
fry parfley, do it quick, and take great care to whip it out of ' 
the pan as foon as it is-crifp, or it will lofe its fine colour, 
Take great care that your dripping be very nice and clean. 
You have direGtions in the eleventh chapter, how to make it 
fit for ufe, and have it always in readinefs. | 

Some love fith in batter; then you muft beat an egg fine, 
and‘dip your fifh in juft as you are going to put it in the pan; 
or as good a batter as any, is a little ale and flour beat up, juft 
as you are ready for it, and dip the fifh, to fry it, | i 


? Lobfter Sauce. ; 
TAKE a fine hen lobfter, take out all the fpawn, and 
bruife it in a mortar very fine, with a little butter; take a 
3 | the 
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the meat out of the claws and tail, and cut it in fmall fquare 
pieces; put the fpawn and meat.in aftew-pan with a fpoon- 
ful of anchovy-liquor, and one {poonful of catchup, a blade of 
mace, a piece of a ftick of horfe-raddith, half.a lemon, a-gill 
of gravy, a little butter rolled in flour, juft enough to thicken 
it; put.im half a pound of butter nicely melted, boil it gently 
up for fix or feven minutes ; take out the horfe-raddifh, mace, 
and lemon, and fqueeze the juice of the.lemon into the fauce; 
juft fimmer it up, and then put it in your boats, 


Shrimp Sauce. ) 


TAKE. half a pint of fhrimps, wath them very clean, put 
them in a ftew-pan with a fpoonful of fith-lear, or anchovy-= 
liquor, 2 pound of butter melted thick, boil it up for five mij- 
nutes, and iqueeze.in half a lemon; tofs it up, and then put 
it in your Cups or boats, . . usd 


To make Oyfter-Sauce for Fifh, 


TAKE a pint of large oyfters, feald them, and then ftrain 
them through a fieve, wath the oyfters very clean in cold wa- 
ter, and take the beards off; put them in a ftew-pan, pour 
the liquor over them, but be careful to pour the liquor gently 
out of the veflel you have ftrained it into, and you will leave 
all the fediment at the bottom, which you mutt be carefu! not 
to put into your ftew-pan; then add a large {poonful of an- 
chovy-liquor, two blades of mace, half a lemon, fome butter 
rolled in flour enough to thicken it; then put in half a pound 
of butter, boil it up till the butter is melted ; then take out 
the mace and lemon, {queeze,the lemon juice into the fauce, 
give it a boil up, ftir it all the time, and then put it into your 
boats or bafons. | 

N.B. You may put in a fpoonful of catchup, or a fpoonful 
of mountain-wine. . vile gi | 


/ 


To. make Anchovy- Sauce. 


TAKE a pint of gravy, put in an anchovy, take a quarter 
of a pound of butter rolled in a little flour, and ftir all together: 
till it boils, You may add a little juice of a lemon, catchup, 
red-wine, and walnut-liquor, juft as you pleafe. 

Plain butter melted thick, with a fpoonful of walnut pickle, ® 
or catchup, 1s good fauce, or anchovy: in fhort you may put 
as many things as you fancy into fauce, All other fauce for 
-fith you have in the Lent chapter,, ; egret 
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. «oD drefs a Brace of Carp. one. 
-\ TAKE a piece of butter and put into a ftew-pan, melt it and 
jput in a large fpoonful of flour, keep’ it ftirring till it is 
fmooth ; then put in a pint of gravy, anda pint of red-port or - 
claret, a little horfe-raddith feraped, eight cloves, four’ blades 
of mace, and a‘dozen corns of all-fpice, tie them’ it’ a little 
linen rag, a bundle of fweet-herbs, half a lemon, three an- 
 chovies, a little’ onion’ chopped very fine; feafon with pepper, 
falt, and Cayenne pepper, to your liking; ftew it for half an 
hour, then ftrain it through a fieve into the pan you intend to put 
your fifh in; let your carp -be well cleaned and fcaled, then 
put.the fifth in with the fauce, and ftew them very gently for 
half an hour; then'turn them, and ftew them fifteen minutes 
longer, put in along with your fifth: fome truffles and morels 


_ _xfcalded, fome pickled mufhrooms, an artichoke-bottom, and 


about a dozen large oyfters, {queeze the juice of half a lemon | 
in, ftew it five minutes; then put your carp in your difh, and 
pour all the fauce over. Garnifh with fried fippets, and the 
roe of the fifh, done thus: beat the roe up well with the yolks 
of two eggs, a little flour, a little lemon-peel chopped fine, 
fome pepper, falt, and a little anchovy-liquor ; have ready a 
pan of beef dripping boiling, drop the roe in, to be about as 
“big as a crown-piece, fry it of a light brown, and! put i¢ 
round the difh, with fome oyfters fried in batter; and fome 
fcraped horfe-raddifh. | (1Ou AON 
N. B. Stick your fried fippets inthe ifh. 
You may fry the carp firft, if you pleafe, but the above is 
the moft modern way.’ — | 
Or,.if you are in a great hurry, while the fauce is making, 
you may boil the fifh with fpring-water, half a pint of 'vine= 
gar, a little horfe-raddifh, and bay-leaf; put your fifth in the 
difh, and pour the fauce over. Ga , 
To drefs Carp au: Blues 

_ TAKE abrace of carp alive; and-gutthem, but not wath 
nor {cale them ; tie them) to a ifh-drainer, and put thenr into 
a fith kettle, and’ pour boiling vinegar over till they. are blue, 
or you may hold them down in afifh-kettle with two forks,: 
and another perfon pour the vinegar over thenr: put in a)quart 
of boiling water, a handful of falt, fome.horfe-raddifh cut inv 
flices; boil them gently twenty minutes: puta fifh-plate:in 
‘the difh, a napkin over that, and fend them up hot. onl 
| Vea with 
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with horfe-raddifh. . Boil half a pint of cream, and fweeten it 


s f 


with fine fugar for faucein a boatorbafon, . 


Or SOUPS: ann BROTHS. 


‘Io make ftrong Broth for Soup or Gravy. : 
eS pss a thin of beef, a knuckle of veal, and a ferag of 


‘matton, put them in five gallons of water; then let it 
boil up, fkim it clean, and feafon it with fix large onions, 
four good leeks, four heads of celery, two carrots, two turnips, 
a bundle of fweet-herbs, fix cloves, adozen corns of all- fpice, 
and fome falt ;:fkim it very cleanj and let it few gently. for fix 

_ hours ;.then ftrain it off, and put it by for ufe. _ He Sp 
_-When you want very ftrong gravy, take a flice of bacon, 
Jay it in a ftew-pan; take a pound of beef,. cut it thin, lay it 
on the bacon, flice a good piece of carrot in,, an onion fliced, 
a good cruift of bread, a few fweet-herbs, a little mace, cloves, 
nutmeg, and whole pepper, an anchovy; cover it, and fet it 
on a flow fire five or fix minutes, and pour in a quart of the 
above gravy 5 cover it clofe, and let it boil foftly till “half is 
wafted. This will be a rich, high brown fauce for fith, fowl; 
or ragoo. . hy db Bn 

Gravy for White Sauces Piney 
__ TAKE a pound of any part of the'veal, cut it into fmalb 
pieces, boil it in a quart of water, with an onion, a blade of - 
mace, two cloves, and a few whole pepper-corns. Boil it till 


it is as rich as you would have it. 


- 


~ Gravy for Turkey, Fowl, or Ragoo. “hy 

TAKE a pound of lean beef, cut and hack it well, then 
* four it well, put a piece of butter as big as a hen’s egg ina 
_ ftew-pan; when it is melted, put in your beef, fry it on all 

fides a little brown, then pour in three pints of boiling water, 
- and a bundle of fweet-herbs, two or three blades of mace, three. 
_ or four-cloves, twelve whole pepper-corns, a little bit of Car= 
rot, a little piece of cruft of bread toafted brown; cover. it 
Aas, ; nee A ily _, &lofe, 
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elofe, and let it boil till there is about a pint or lefs; then 
feafon it with falt, and ftrain it off. | : a 


_~ Gravy for a Fowl, when you have no Meat nor Gravy ready. 


TAKE the neck, liver, and gizzard, boil them in half a 
pint of water, with a little piece of bread toafted brown, a little 
pepper and falt, and a little bit of thyme, Let them boil till 
there is about a quarter of a pint; then pour in half a glafs of 
red-wine, boil it and ftrain it, then bruife the liver well in, 


and ftrain it again; thicken it with alittle piece of butter roll-_ 


ed in flour, and it will be very good. 


An ox’s kidney makes good gravy, cut all to pieces, and 


boiled with fpice, &c, as in the foregoing receipts. 

You have a receipt in the beginning of the book, in the 
preface for gravies. | ; ) 

oa — Vermicelli Soup. 

TAKE three quarts of the broth, and one of the gravy 
mixed together, a quarter of a pound of vermiceli blanched 
in two quarts of water; put it into the foup, boil it up for 
ten minutes, and feafon with falt, if it wants any; put it in 
your tureen, with a cruft of a French roll baked. : 


| Macaroni Soup. 
TAKE three quarts of the ftrong broth, and one of the 


gravy mixed together; take half a pound of fmall pipe-maca-_ 


roni, and boil it in three quarts of water, with a little butter 


in it, till it is tender; then ftrain it through a fieve, cut it in | 


pieces of about two inches long, put it in your foup, and boil 
it up for ten minutes, and then fend it to table ina tureen, 
with the cruft of a French roll toafted. ee 


: Soup Creffute 


_ ‘TAKE a pound of Jean ham, and cut it into fmall bits, 
and. put at the bottom of a ftew-pan, then cut a French roll 
and put over the ham; take two dozen heads of celery cut 
fmall, fix onions, two turnips, one carrot, cut and wafhed 


very clean, fix cloves, four blades of mace, two handfuls ro) a 


water-creffes : put them all into’the ftew-pan, with a pint of 
good broth; cover them clofe, and {weat it gently for twenty 
minutes, then fill it up with veal broth, and ftew it four hours ;\ 


rub it through a fine fieve, or cloth, put it in your pan again ; » 
‘ & 


feafon 
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feafon it with falt and a little Cayenne pepper; give it a fim-> 
mer up, and fend it to table hot with fome French roll 
toafted hard in it. Boil a handful of creffes till tender, in 
water, and put in over the bread. re 


T's make Mutton or Veal Gravy. 


CUT and hack your veal well, fet it on the fire with water, 
fweet-herbs, mace, and pepper. Let it boil till it is as good as - 
you would have it, then ftrainit off. Your fine cooks always, 
if they can, chop a partridge or two, and put into gravies, 


| Lo make a ftrong Fifb-gravy. 

‘TAKE twoor three eels, or any fifh you have, fkin or fcale 
them, gut them and wafh them from grit, cut them into little 
pieces, put them into a fauce-pan, cover them with water, a 
little cruft of bread toafted brown, a blade or two of mace, 
and fome whole pepper, a few {weet-herbs, and a very little bit 
of lemon-peel. Let it boil till it is rich and good, then have 
ready a piece of butter, according to your gravy; ifa pint, as 
big as a walnut. Melt it in the fauce-pan, then fhake in a. 
little flour, and tofs it about till it is brown, and then ftrain in’ 
the gravy to it. Let it boil a few minutes, and it will be good. 


Zo make Plum-Porridge for Chrifimas. : 

TAKE a leg and fhin of beef, put them into eight gallons 
of water, and boil them till they are very tender, and when 
the broth is ftrong ftrain it out: wipe the pot and put in the 
breth again; then flice fix penny loaves thin, cut off the top 
and bottom, put fome of the liquor to it, cover it up and let it 
ftand a quarter of an hour, boil it and ftrain it, and then put it 
into your pot. Let it boil a quarter of an-hour, then put in 
five pounds of currants, clean wafhed and picked; let them 
boil a little, and put in five pounds of raifins of the fun, ftoned, 
and two pounds of prunes, and let them boil till they {well ;. 
then put in three quarters of an ounce of mace, half an ounce 
of cloves, two nutmegs, all of them beat fine, and mix it | 
with a little liquor cold, and put them in a very little while, 
and take off the pot; then put in three pounds of fugat, a 
little falt, a quart of fack, a quart of claret, ‘and the juice of 
two or three lemons. You may thicken’ with fago inftead of 
bread, if you pleafe; pour them into earthen pans, and keep 
them for ufe. : | ie | ! | 


an: 


Ly es 
su™ 


‘el 
\ 


43 - THE ART OF COOKERY 


a To. make firong Broth to keep for Ufe. Baga 
“TAKE part of a leg of beef, and the fcrag-end of a neck of 
mutton, break the bones in pieces, and put to it as much water 
as will cover it, anda little falt; and when it boils, {kim it 
clean, and put into it a whole onion ftuck with cloves, a bunch 
.of {weet-herbs, fome pepper, and a nutmeg quartered. Let 
thefe boil till the meat is boiled in pieces, and the ftrength 
Boiled out of it; ftrain it out, and keep it for ufe. iat 


: 
~ 


: : — A Craw-fifh Soup. 


TAKE a gallon of water, and fet it a-boiling 3 put init a 
bunch of fweet-herbs, -three or four blades of mace, an onion ~ 
ftuék with cloves, pepper, and falt; then have about two hun- 
dred craw-fifh, fave about twenty, then pick the reft from the 
fhells, fave the tails whole 5 beat the body and fhells in a mor- 
tar, with a pint of peas, green or dry, firit boiled tender in fair 
water ; put your boiling water to it, and ftrain it boiling hot 
through a cloth till you have all the goodnefs out of it: fet it. 
over a flow fire or ftew-hole, have ready a French roll cut very 


- thin, and let it be very dry, put it to your foup, letit few till 
~ half is wafted, then put a piece of butter as big as an egg into a 


fauce-pan, let it fimmer till, it-has done making a noife, fhake 
in two tea-fpoonfuls of flour, ftirring it about, and an onion 5 
put in the tails of the fifh, give them a fhake round, put to 
them a pint of good gravy, let it boil four or five minutes 


- foftly, take out the onion, and put to it a pint of the foup, 


ftir it well together, bruife the live {pawn of a hen lobfter, and 
put it all together, and let it fimmer very foftly a quarter of an 
hours fry a French roll very nice and brown, and the twenty 
craw-fifh ; pour your foup into the difh, and lay the roll in the’ 
middle, and the craw-fifh round the difh. 

Fine cooks boil a brace of carp and tench, and may be a lob- 


- fter or two, and many more'rich things, to make a craw-hfh 


foup ; but the above is full as good, and wants no addition. 


To make Soup-Santea, or Gravy-Soup. 
TAKE fix good rafhers of lean ham,, put it in the bottom: 


| of a ftew-pan; then put over it three pounds of lean beef, and 


over the beef three pounds of lean veal, {ix onions cut in flices, 
two carrots, and two turnips fliced, two heads of celery, and. 
a bundle of fweet-herbs, fix cloves, and two blades of mace 5 
put a little water at the bottom, draw it very gently till it 

a ; | : flicks, 


a 
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flicks, then put in a gallon of boiling water; let it ftew for 
two hours, feafon with falt, and ftrain it off; then have ready 
a carrot cut in fmall flices of two inches long, and about as 
thick as a.goofe quill, a turnip, two heads of leeks, two 
heads of celery, two heads of endive cut acrofs, two cabbage- 
lettuces cut acrofs, a verry little forrel and chervill; put them 
in ‘a ftew-pan, and fweat them for fifteen minutes gently,; 
then put them in your foup, boil it up gently for ten minutes; 
put it in your tureen with a cruft of French roll, aN 
N. B. You may boil the herbs in two quarts of water. for 
ten minutes, if you like them beft fo; your foup will be the 
clearer, or you may take one quart of the broth, page 125, 
and one of the fowling gravy, and boil the herbs that are cut 
fine in it for a quarter of an hour. | 
| A Green Peas-Soup. r 
“TAKE a knuckle of. veal, and one pound of lean ham, cut 
them in thin flices, lay the ham at ‘the bottom of a foup-pot, 
‘the veal upon the ham; then cut fix onions in flices and put 
on, two or three turnips, two carrots, three heads of celery 
cut fmall, a little thyme, four cloves, and four blades of 
mace; puta little water at the bottom, cover the pot clofe,. 
and draw it gently, but do not let it flick; then putin fix 
quarts of boiling water, let it flew gently for four hours, 
and {kim it well; take two quarts of green-peas, and flew 
them in fome of the broth till tender; then ftrain them of, 
and put them in a marble mortar, and beat them fine, put 
the liquor in; and mix them up (if you have no mortar, you 
muft bruife them in the beft manner you can); take a tammy, 
or a fine cloth, and rub them through till you have rubbed all 
the pulp out, and then put your foup in a clean pot, with half 
a pint of fpinach juice, and boil it up for fifteen minutes 5 
feafon with fale and a little pepper: if your foup is not thick — 
énough, take the crumb of a French roll, and boil it ina 
little of the foup, beat it in the mortar, and rub it through . 
your tammy or cloth; then put it in your foup, and boil it 
up; then put it in yourtureen, with dice of bread toafted very 
hard, . % aa a : Balin 
-  Anather Way ta make Green Peas-Soup. . 
- TAKE a gallon of water, make it boil; then put in fix 
‘onions, four turnips, two carrots, and two heads of celery cut _ 
in flices, four cloves, four blades of mace, four cabbage let- 
PM : ) . r ‘ tuces 
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- tuces cut fmall, ftew them for an hour; then ftrain it off, 
and put in two quarts of old green-peas, and boil them in the 
liquor till tender; then beat or bruife them, and mix them 
up with the broth, and rub them through a tammy or cloth, 

‘and put it in aclean pot, with half a pint of fpinach juice, 
and boil it up fifteen minutes, feafon with pepper and falt to 
your liking; then put your foup in your tureen, with {mall 
dices of bread toafted very hard. oe 


A Peas-Soup for Winter. 


TAKE about four pounds of lean beef, cut it in fmall. 
pieces; about a pound of lean bacon, or pickled pork, fet it 
‘on the fire with two gallons of water, let it boil, and fkim it 
well; then put in fix onions, two turnips, one carrot, and 
four heads of celery cut fmall, and putin a quart of fplit-peas, 
boil it gently for three hours; then ftrain them through a 
fieve, and rub the peas well through; then put your foup in a 
clean pot, and put in fome dried mint rubbed very fine to 
powder, cut the white of four heads of celery, and two tur- 
nips in dices, and boil them in a quart of water for fifteen 
minutes; then ftrain them off, and put them in your foup, 
take about a dozen of fmall rafhers of bacon fried, and put 
- them into your foup, feafon with pepper and falt to your lik- 
ing, boil it up for fifteen minutes ; then put it in your tureen, 
with dices of bread fried very crifp. 


| Another Way to make it. 

WHEN you boil a leg of pork, ora good piece of beef, fave 
the liquor. When it is cold take off the fat; the next day boil 
a leg of mutton, fave the liquor, and when it is cold take off 
the fat, fet it on the fire, with two quarts of peas. Let them 
boil till they are tender, then put in the pork or beef liquor, 
with the ingredients as above, and let it boil till it is as thick 
as you would have it, allowing for the boiling again; then. 
ftrain it off, and add the ingredients as above. You may. 
make your foup of veal or mutton gravy if you pleafe, that is 
‘according to your fancy. 


| A Chefnut- Soup. 
‘TAKE half a hundred of chefnuts, pick them, -put them in 
an earthen pan, and fet them in-the oven half an hour, or 
_ roaft them gently over a flow fire, but take care they do not, 
burn; then peel them, and fet them to flew in a quart of good 
: beef, 
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i | 
beef, veal, or mutton broth, till they are quite tender. In the 
mean time, take a piece or flice of ham, or bacon, a pound of 
‘veal, a pigeon beat to pieces, a bundle of fweet herbs, an 
onion, a little pepper and mace, and a piece of carrot; lay the 
bacon at the bottont of a ftew-pan, and lay the meat and in- 
gredients at top. Set it-over-a flow fire till it begins to ftick 
to the pan, then: put in acruft of bread, and pour in two 
quarts of broth. Let it boil foftly till one-third is wafted ; 
then ftrain it off, and add to it the chefnuts, Seafon it with 
falt, and let it boil till it is well tafted, ftew two pigeons in it, and. 
. fry a French roll crifp; lay the roll in the middle of the.difh, 
and the pigeons on each fide; pour in the foup, and fend it 
away hot. | nent d ude LOU aah 
Hare Soup. | yen 


TAKE and cut a large hare into pieces, and put it into an 
earthen mug, with three blades of mace, ‘two large onions, a 
little falt, a red-herring, half a dozen large morels, a pint of 
red wine, and three quarts of water; bake it three hours ih a 
quick oven,’ and then ftrain it into a ftew-pan; have ready 
boiled four ounces of French barley, and put in; juft fcald 
the liver and rub it through a fieve with a wooden fpoon; — 
put it into the foup, fet it over the fire, and keep it ftirring, 
but it muft not boil. Send it up with crifp bread init, = 


Soup’ ala Reine. i 


TAKE a pound of Jean ham and cut it fmall, and put it at | 
the bottom of afoup-pot; cut a knuckle of veal into pieces and 
put in, and an old fowl cut in pieces; put three blades of 
mace, four onions, fix heads of celery, two turnips, one car- 
“rot, a bundle of fweet herbs wafhed clean; put in half a pint 
of water, and ‘cover it clofe, and fweat it gently for half an 
hour, but:be careful it don’t burn, for that will fpoil it; then 
‘pour in bailing water enough to cover it, and let it flew till 
all the goodnefs. is out, then ftrain it into a clean pan, and 
let it ftand half an hour to fettle, then fkim it well, and 
pour it off the fettlings into a clean pan; boil half a pint of 
cream, and pour upon the crumbs of a halfpenny roll, and let 
it foke well. Take half a pound of almonds, blanch them, 
and beat them in a marble mortar as fine as you can, putting 
now and then a little cream to keep them from oiling; 
take the yolks of fix hard eggs, and the roll and cream, and put — 
to the almonds, and beat ane up together in your broth; rub 
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it through a fine hair fieve or cloth till all the coodnefs is rubbed 
through, and putitina flew-pan; keep ftirring it till it boils, 
and fkim’off the froth as it rifes. Seafon with falt, and then 
pour it into your tureen, with three flices of French roll crifpt> 
before the fire. ae ) Nest | ; 
i To make Mutton-Broth, , 

~ TAKE 4 neck of mutton about fix pounds, cut it in two, boil 
the fcrag in agatlon of water, fkim it well, then put in a Httle 
bundle of fwéet herbs, an onion, and a good cruft of bread. 
Let it boil an hour, then put in the other part of the mutton, a _ 
- turnip or two, fome dried marigolds, a few cives chopped fine, 

a little parfley chopped fmal]; then put thefe in, about a quarter 
of an hour before your broth isenough. Seafon it with falt; ot 
you may put in a quarter of a pound of barley or rice at firft, 
Some love it thickened with oatmeal, and fome with bread ;, and 
-fome love it feafoned with mace, inftead of {weet herbs and 
onion. All this is fancy, and. different palates. If you boil 
turnips for fauce, do not boil all in the pot, it makes the broth — 
too flrongiof them, but boil them in a fauce-pan. 


Beef-Broth. 


' TAKE a leg of beef, crack the bone in two or three parts, 
“wath it clean, put it into a pot with a gallon of water, fkim it 
well, then put in two or three blades of mace, a little bundle 
of parfley, and a good cruft of bread, Let it boil till the beef 
is quite tender, and the finews. Toaft fome bread and cut it 
yn dice, and put it in your tureen; lay in the meat, and pour 
the foup in. | , 

elas To make Scotch Barley- Broth. 

TAKE. a leg of beef, chop it-all to pieces, boil it in three 
gallons of water with a piece of carrot and acruft of bread, till 
it is half boiled away ; then ftrain it off, and put it into the pot 
again with half a pound of barley, four or five heads of celery 
wafhed clean and cut fmall, a large onion, a-bundle of {weet 
herbs, alittle parfley chopped fmall, and a few marigolds. Let 
“this boil an hour. Take a cock, ora large fowl], clean picked and 
wafhed, and put into the pot; boil it till the broth is. quite good, 
then feafon with falt, and fend it to table, with the fowl] in the 
middle. This broth is very good without the fowl. ‘Take out 
the onion and fweet herbs before you fend it to table. » 

Some make this broth with a fheep’s head inftead of a leg of 
beef, and it is very good; but you muft chop-the head all to 
oh ae - pieces. 
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pieces. The thick flank (about fix pounds to fix quarts of 
water) makes good broth; then put the barley “im with the 
meat, firft fkim it well, boil it an hour very foftly, then put . 
in the above ingredients, with turnips and carrots clean ferap- 
ed and pared, and cut in little pieces. Boil all together foft- 


ly, till the broth is very good; then feafon it with falt, and — 


fend it to table, with the beef in the middle, turnips and care 
rots round, and pour the broth over all. | 


To make Hodge- Podge. 
TAKE a piece’ of beef, fat and lean together, about a — 
pound of veal, a pound of ferag of mutton, cut all into little. 
pieces, fet it on the fire, with two quarts of water, an ounce of 
barley, an onion, a little bundle of. {weet herbs, three or four 
heads of celery wafhed clean and cut fmall, a little mace, two 
or three cloves, fome whole pepper, tied all in a muflin rag, 
and put to the meat three turnips pared and cut in two, a large 
carrot fcraped clean and cut in fix»pieces, a little lettuce cut 
fmall, put all in the pot and cover it clofe. Let it ftew very 
foftly over a flow fire five or fix hours; take out the {pice, 
{weet herbs, and onion, and pour all into a foup-difh, and 
fend it to table; firft feafon it with falt. Half a pint of 
green peas, when itis the feafon for them, is very good. If you 
let this boil faft, it will wafte too much ; therefore you cannot 
do it too flow, if it does but fimmer. All other ftews you have 
in the foregoing chapter; and foups in the chapter of Lent. 


| Hodge-Padge of Mutton. 
‘TAKE a neck of mutton of about fix pounds, cut about 
two pounds of the beft end whole, cut the reft into chops, 
put them into a ftew-pan or little pot; put in two large onions. 
whole, two heads of celery, four turnips whole, a carrot cut 
i pieces, a fmall favoy or cabbage, alk wathed clean; ftew. 


it gently till you have drawn all the gravy out, but be 


\ 


' 


fure it don’t burn; put in about three quarts of boiling 
water, and Jet it ftew gently for three hours; put in a fpoon- 
ful of browning, and feafon it with falt; fkim off all. the fax 
clean. Put your meatin a foup-difh, and put the herbs over, 
and pour the foup over all. Garnifh with toafted fippets. 
You put only the beft end, and leave out the chops. rs 
; Partridge Soup. he 
TAKE two large old partridges, ikin them, and cut them. 
into pieces, with three or four flices of ham, a little celery, 
; Debi PRC care iN \ and 
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and three large onions cut in flices; fry them them in butter 
_ till they are brown; be fure not to burp them; then put them 
to three quarts of boiling water, with a few pepper corns, and 
a little falt; ftew it very gently for two hours, then ftrain it, 
and put fome ftewed celery and fried bread. Serve it up hot 
in a tureen. Fons oe | 
Zo make Portable -Soup. chiar: 
TAKE two legs of beef, of about fifty pounds weight, take off 
all the fkin and fat as well as you can, then take all the meat and 
finews clean from the bones, which meat put into a large pot, 
and put to it eight or nine gallons of foft water; firft make it 
boil, then put in twelve anchovies, an ounce of mace, a quar- 
ter of an ounce of cloves, an ounce of whole pepper black and 
white tagether, fix large onions peeled and cut in two, a little 
bundle of thyme, fweet marjoram, and winter-favory, the dry 
hard cruft of a two-penny loaf, ftir it all together and cover it 
clofe, lay a weight on the cover to keep it clofe down, and let 
it boil foftly for eight or nine hours, then uncover it, and ftir 
it together ; cover it clofe again, and let it boil till it is a very 
rich good jelly, which you will know by taking a little out 
now and then, and letting it cool, When you think it isa 
thick jelly, take it off, ftrain it through a coarfe hair bag, and 
prefs it bard; then ftrain it through a hair fieve into a large 
earthen pan; when it.is quite cold, take off the fcum and fat, 
and take the fine jelly clear from the: fettlings at bottom, and 
then put the jelly into a large deep well tinned ftew-pan. Set 
it over a ftove with a flow fire, keep ftirring it often, and take 
great care it neither fticks to the pan or burns. When you 
find the jelly very ftiff and thick, as it will be in lumps about 
the pan, take it out, and putit into large deep china-cups, 
or well-glazed earthen-ware. Fill the pan two-thirds full of 
water, and when the water boils, fet it in your cups. Be fure 
no water gets into the cups, and keep the water boiling foftly_. 
all the time till you find the jelly is like a ftiff glue; take out 
the cups, and when they are cool, turn out the glue intoa 
-coarfe new flannel. ' Let it lay eight or nine hours, keeping it 
‘in a dry warm place, turning every two hours; and then put 
it into the fun till it is quite hard and dry. Put it into tin 
boxes, with a piece of writing paper between each piece, and 
keep them in a dry place. | | 
When you ufe it, pour boiling water on it, and ftir it all 
the time till it is melted. Seafon with falt to your palate. 
A piece as big as a large walnut will make a pint of water very 
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rich; but as to that you are to make it as good as you pleafe ; 
if for foup, fry a French roll and lay it in the middle of the 
difh, and when the glue is diflolved in the water, give ita © 
boil, and pour it into a difh. If you chufeit for change, you 
may boil either rice or barley, vermicelli, celery cut fmall, or - 
truffles or morels; but let them be very tenderly boiled in the 
water before you ftir in the glue, and then give it a boil all 
together. You may, when you would have it very fine, add 
force-meat balls, cocks-combs, or a palate boiled very tender, 
and cut into little bits; but it will be very rich and good 
without any of thefe ingredients. 

If for gravy, pour the boiling water on to what quantity you 
think proper; and when it is diflolved, add what ingredients 
you pleafe, as in other fauces. This is only in the room of a 
rich good gravy. You may make your fauce either weak or 
ftrong, by adding more or lefs; or you may make it of veal, 
or of mutton the fame way. 


RULES to be obferved in making SOUPS or BROTHS. 


FIRST take great care the pots or fauce-pans and covers be 
very clean and free from all greafe and fand, and that they be 
well tinned, for fear of giving the broths and foups any brafly 
tafte. If you have time to ftew as foftly as you can, it will 
both have a finer flavour, and the meat will be tenderer. But 
then obferve, when you ‘make foups or broths for prefent ufe, 
if it is to be done foftly, do not put much more water than 
you intend to have foup or broth; and if you have the con-= 
“venience of an earthen pan or pipkin, fet it on wood embers 
till it boils, then fkim it, and put in your feafoning; cover © 
it clofe, and fet it on embers, fo that it may do very foftly 
for fome time, and both the meat and broths will be delicious. 
You muft obferve in all broths and foups that one thing does. 
not tafte more than another; but that the tafte be equal, and 
it has a fine agreeable relifh, according to what you defign it 
for; and you muft be fure, that all the greens and herbs you 
put in be cleaned, wafhed, and picked, — mien: 3 
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Bea va oe ee 
OF PUDDINGS. 


~ An Oat-Pudding to bake. 


.F oats decorticated take two pounds, and new-milk enough 
to drown it, eight ounces <of raifins.of the fun ftoned, ~ 
an equal quantity.of currants neatly picked, a pound of fweet 


fuet finely fhred, fix new laid eggs well beat: _ feafon with’ 


nutmeg, beaten ginger, and falt; mix it all well oer dat | 


~ it will make a better pudding than rice. 


To make a Calf? s Foot- Poitiaes 


TAKE of ‘calves feet one pound minced very fine, the fat 
and the brown to be taken out, a pound and an half of fuet, 
pick off all the {kin and fhred it {mall, fix eggs, but half the 
whites, beat them well, the crumb of a halfpenny roll grated, 
a ‘pound of currants clean picked and wafhed, and rubbed in a 


~eloth ; milk, as much as will moiften it with ‘the egos, a hand- 


ful of fleitti, a little falt, nutmeg, and fugar, to feafon it to ~ 
your tafte. Boil ic nine.hours with your meat; when it is 
done, lay it in your difh, and pour melted butter over it. (It 
is very good with white- wine and fugar in the butter. 


To make a Pith- - Pudding. ( 


TAKE a quantity of the pith of an ox, and let it lie all . 
night in water to foak out the blood; the next mofning ftrip 
it out of the fkin, and beat it with the back of a fpoon in orange= 
water till it is as fine 2s pap; then take three pints of thick 
cream, and boil init two or three blades of mace, a nutmeg 
quartered, a ftick of cinnamon ; then take half a pound of the 
beft Jordan almonds, blanched in cold water, then beat them 
with a little of the cream, and as it dries put in more cream; 
and when they are all beaten, ftrain the cream from them to the 
pith; then take the yolks of ten eggs, the white of but two, 
beat them very well, and put them to the'ingredients: take a 
fpoonful of grated bread, or Naples bifcuit, mingle all thefe to- 


gether, with half a pound of fine fugar, and the marrow of four 


large bones, anda little falt; fill them in a {mall ox or hog’s 
. guts 


4 
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guts, or bake in a dith, with a puff-pafte under it, and round 
the edges. 4 
To make a Marrow-Pudding. 


TAKE a quart of cream or milk, and a quarter of a pound 
of Naples bifcuit, put them on the fire in a ftew-pan, and 
boil them up ; then take the yolks of eight eggs, the whites of 
four beat up very fine, a little moift fugar, fome marrow chop- 
ped ; mix all well together, and put them on the fire, keep it 
{lirring till it is thick, then take it off the fire and keep ftirring | 
it till it is cold; when it is almoft cold, putin a fmall glafs of 

brandy, one of fack, and a fpoonful of orange flower water ; 
_ then have ready your difh rimmed with puff pafte, put your 
ftuff in, fprinkle fome currants that have been.well wafhed in 
cold water, and rubbed clean in a cloth, fome, marrow cut in. 
flices, and fome candied lemon, orange, and citron,. cut in 
fhreds, and fend it to the oven; three quarters of an hour 
will bake it: fenditup hot. °° 


A boiled Suet-Pudding. 
TAKE a quart of milk, four fpoonfuls of flour, a pound 
of fuet fhred fmall, four eggs, one f{poonful of beaten ginger, 
a tea-fpoonful of falt'; mix the eggs and flour with a pint of 
the milk very-thick, and with the feafoning mix in the reft of 
the milk and fuet. Let your batter be pretty thick, and boil 
it two hours, © eek > | 


A boiled Plum- Pudding, 


TAKE a pound of: fuet cut in little. pieces, not too fine, 2 
pound.of currants, and ‘a pound of raifins ftoned, eight egoss 
half.the whites, half a nutmeg grated, and a tea*fpoonful of 
beaten ginger, a pound of flour, a pint of milk; beat the egos. 
firft, then half the milk, beat them together, and by degrees 
ftir. in, the flour, then the fuet, fpice, and fruit, and aS~ 
much milk as will mix it well together yery thick. Boil it 
five hours, | ‘ Ate 

A Hunting Pudding. kar | 

TAKE ten eggs, the whites of fix, and all the yolks, 
beat them up well with half a pint of cream, fix fpoonfuls of 
flour, one pound of beef fuet chopped fmall, a pound of 
currants well wafhed and picked, a pound of jarr raifins ftoned 
and chopt fmall, two ounces of candied citron, orange, and 
lemon fhred fine, put two ounces of fine fugar, a {poonful of 
TAS | rofe- 
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rofe-water, and a glafs of. brandy, halfa nutmeg grated; mix 

all well together, tie it up in a cloth, and boil it four hours; 

be fure to put it in when the water boils, and kept it boiling 

all the time; turn it out into a difh, and garnifh with powder 
fugar. . | 


A Yorkfire Pudding. 


. TAKE a quart of ‘milk, and five eggs, beat them up well 
together, and mix them with flour till it is of a good pan- 
cake batter, and very fmooth ; put in a little falt, fome grated 
‘nutmeg and ginger ; butter a dripping or frying pan, and put 
it under a piece Of beef, mutton, or a loin of veal, that is 
yoafting, and then put in your batter, and when the top-fide 
is brown, cut it in fquare pieces, and turn it, and then let the 
under-fide be brown ; then put it in a hot difh as clean of fat 
"as you can, and fend it to table hot. 


Vermicelli Pudding. 


TAKE a quarter of a pound of vermicelli, and boil it ina 
pint of milk till it is tender, with a-ftick of cinnamon, then 
take out the cinnamon, and put in half a pint of cream, a 
quarter of a pound of butter melted, a quarter of a pound of 
fugar, with the yolks of four eggs well beat; put it in a difh 
with, or without pafte round the rim, and bake it three-quarters 
of an hour; or if you like it for variety, you may add half a 
pound of currants clean wafhed and picked, or a handful of | 
marrow chopped fine, or both. | 


A Steak- Pudding. 


MAKE a good cruft, with fuet fhred fine with flour, and 
mix it up with cold water. Seafon it with a little falt, and 
make a pretty {tiff cruft, about two pounds of fuet to a quarter 
of a peck of flour. Let your fteaks be either beef or mutton, 
well feafoned with pepper and falt, make it up as you do an 
- apple-pudding, tie itin a cloth, and put it into the water boil- 
ing. ‘If it be a large pudding, it will take five hours; ifa 
{mall one, three hours., This is the beft cruft for an apple- 
pudding. Pigeons eat well this way. ; Sait 


' 


| Suet-Dumplings. eae + 
TAKE a pint of milk, four eggs, a pound of fuet, anda 
pound of currants, two tea-{poonfuls of falt, three of ginger 5 
Ee ME Siok aig, He 
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firft take half the milk, and mix it like a thick batter, then put 
the eggs, and the falt and ginger, then the reft of the milk by 
degrees, with the fuet and currants, and flour, to make it like 
a light pafte. When the water boils, make them in rolls as 
_ big as a large turkey’s egg, with a little flour; then flat them, 
and throw them into boiling water. Move them foftly, that 
they do not ftick together ; keep the water boiling all the time, 
and half an hour will boil them, 


An Oxford-Pudding. 

A quarter of a pound of bifcuit grated, a quarter of a pound 
of currants clean wafhed and picked, a quarter of a pound of 
fuet fhred fmall, half a large fpoonful of powder-fugar, a very 
little falt, and fome grated nutmeg; mix all well together, 
then take two yolks of eggs, and make it up in balls as big as 
a turkey’s egg. Fry them in frefh butter of a fine light brown; 
for fauce have melted butter and fugar, with a little fack or — 
white-wine. You muft mind to keep the pan thaking about, - 
that they may be all of a fine light brown. - | 

All other puddings you have in the Lent chapter. 


RULES to be obferved.in making PUDDINGS, &c. 


IN boiled puddings, take great care the bag or cloth be very 
clean, not foapy, but dipped in hot water, and well, floured. 
If a bread- pudding, tieit loofe ; if a batter-pudding, tie it clofes 
and be fure the water boils when you put the pudding in, and 
you fhould move the puddings in the pot now and then, for 
fear they ftick. When you make a batter pudding, firft mix 
the flour well with a little milk, then put in the ingredients 
by degrees, and it will be fmooth and not have lumps; but 
for a plain batter-pudding, the beft way is to ftrain it through 
a coarfe hair fieve, that it may neither have lumps, nor the 
treadles of the eggs: and for all other puddings, ftrain the eggs 
when they are beat. If you boil them in wooden bowls, or 
china-difhes, butter the infide before you put in your batter; 
and for all baked puddings, butter the pan or difh before the 
pudding is put in. ois, . : 
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OF PIES 
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"To. make a very fine fweet Lamb or Vi ‘al Bd BEN OAN © 


EASON your lamb with falt, pepper, cloves, mace, and 
4) nutmeg, all beat fine, to your palate. |Cut your lamb or © 
yeal into little pieces ;. make a good puff-pafte cruft, Jay it in- — 
to your difh, then lay in your meat, ftrew on it fome ftoned 
raifins and currants clean walhed, and fome fugar: then Jay 
en it fome force-meat balls made fweet, and in the fummer 
fome artichoke-bottoms boiled, and fcalded grapes in the win- 
ter. Boil Spanifh potatoes cut in pieces, candied citron, can- 
died orange, and lemon-peel, and three or four blades of 
mace; put butter on the top, clofe up your pie, and bake it. 
Have ready againft it comes out of the oven, a caudle made 
thus: take a pint of white-wine, and mtx in the yolks of three 
_ eggs, ftir it well together over the fire, one way all the time, 
till itis thick: then take it off, ftir in fugar enough to fweeten 
it, and fqueeze in the juice of a lemons pour it hot into 

your pie, and clofe it up again. Send it hot to table. 


Fis Guy sscde hank CAUTION RED RRs 
TAKE a breaft of veal, cut it into pieces, feafon it with 
pepper and-falt, lay it all into your craft, boil fix or eight eggs 
ard, take only the yolks, put them into the pie here and 
there, fill your dith almoft full of water, put dn the lid, and 
bake it well, or you may put fome force-meat balls in. 


To make a favoury Lamb or Veal Pie. 

MAKE a good puff-pafte cruft, cut your meat into pieces, 
feafon it to your palate with pepper, falt, mace, cloves, and. 
nutmeg finely beat; Jay it into your cru witha few lamb-. 
frones and fweetbreads feafoned as your meat, alfo fome oyfters 
and force-meat bails, hard yolks of eggs, and the tops of afpara- 
gus two inches long, firft boiled green; put butter all over the 
pie, put on the lid, and fet it in a quick oven.an hour anda — 
half, and then have ready the liquor, made thus :\take a pint . 
of gravy, the oyfter liquor, a cill of red-wine, and a little grated 
nutmeg: mix all together with the yolks of two or three ees 
i ‘ . os eat 
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beat, and keep it ftirring one way all the time. When it boils, 
pour it into your pie; put on the lid again. Send it hot to 
table. You muft make liquor according to your pie. 


To make a Calf s-Foot Pies 


FIRST {et your calf’s feet on in a fauce-pan, in three quarts 
of water, with three or four blades of mace; let them boil. 
foftly till there is about a pint and a half, then take out your 
feet, ftrain the liquor, and make a good cruft; cover your 
difh, then pick off the fiefh from the bones, lay half in the difh, 
ftrew half a pound of currants clean wafhed and picked over, 
and half a pound of raifins ftoned ; lay on the reft of the meat, 
then fkim the liquor, fweeten it to the palate, and put in half 
a pint of white-wine ; pour it into the difh, put on your lid, 
and bake it an hour and a half... PS | 


To make an Olive-Pie. 


MAKE your cruft ready, then take the thin collops of the 
beft end of a leg of veal, as many as you think will fill your pies _—_, 
hack them with the back of a knife, and feafon them with falt, _ 
pepper, cloves, and mace: wafh over your collops with a bunch 
of feathers dipped in eggs, and have in readinefs a good hand- 
ful of fweet herbs fhred fmall. The herbs muft be thyme, 
parfley, and fpinach, the yolks of eight hard eggs minced, and 
a few oyfters parboiled and chopped, fome beef-fuet fhred 
very fine; mix thefe together, and ftrew them over your col- 
lops, then fprinkle a little orange-flower water over them, roll 
the collops up very clofe, and lay them in your pie, ftrewing 
the feafoning over what is left, put butter onthe top, and clofe 
your pie. When it comes out of the oven, have ready fome 
gtavy hot, with one anchovy diflolved in the gravy; pour it 
in boiling hot. ‘You may put in artichoke-bottoms and chef- 
nuts, if you pleafe. You may leave out the orange-flower 
‘water, if you do not like it. sth) 


| Lo feafon an Egg-Pie. iB 
BOIL twelve eggs hard, and fhred them with one pound of 
‘beef-fuet, or marrow fhred fine. Seafon them with a little 
cinnamon and nutmeg beat fine, one pound of currants clean 
wafhed and picked, two or three fpoonfuls of cream, anda - 
little fack and rofe-water mixed all together, and fill the pie. 
‘When it is baked, ftir in half a pound of frefh butter, and the 

juice of alemon, ; ays dias tae sina tn 


7 
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To make a Mutton-Pie. ah , 


TAKE a loin of mutton, take off the fkin and fat of the iné 
fide, cut it into fteaks, feafon it well with pepper and falt to 
your palate. Lay it into-your cruft, fill it, pour in as much 
_ swater as will’ almoft fill the difh ; then put on the e¢ruft, and 
bake it well. | . 


A Beef-Steak Pie. 


TAKE fine rump fteaks, beat them with a rolling pin, 
then feafon them with pepper and falt, according to your 
palate. Make a good cruft, lay in your fteaks, fill your difh, 
then pour in as much water as will half fill the difh. Put on 
the cruft, and bake it well. 


4 Ham-Pie. 

TAKE fome cold boiled ham, and flice it about half an. 
inch thick, make a good cruft, and thick, over the difh, and 
lay a layer of ham, fhake a little pepper over it, then take a 
large young fowl! clean picked, gutted, wafhed, and finged ; 
puta little pepper and falt in the belly, and rub a very little 
falt on the outfide; lay the fowl on the ham, boil fome eggs 
hard, put in the yolks, and cover all with ham, then fhake 
fome pepper on the ham, and put on the top-cruft. Bake it 
well, have ready when it comes out of the oven fome very 
rich beef-gravy, enough to fill the pie; lay on the cruft again, 
and fend it to table hot. If you put two large fowls in, they 
will make a fine pie; but that is according to your company, 
more or lefs. The larger the pie, the finer the meat eats. 
The cruft muft be the fame you make for a venifon-pafty. 
You fhould pour a little ftrong gravy into the pie when you- 
make it, juft to bake the meat, and then fill it up when it 
comes out of the oven. Boil fome truffles and morels and 
put into the pie, which is a great addition, and fome frefh 


mufhrooms, or died ones. ! 


To make a Pigeon-Pie. meant 

MAKE a puff-pafte cruft, cover your difh, let your pigeons 
be very nicely picked and cleaned, feafon them with pepper and 
falt, and put a good piece of fine frefh butter, with peppér and 
falt in their bellies; lay them in your pan, the necks, giz- 
 gards,; livers, pinions, and hearts, lay between, with the yolk 
of a hard egg and beef-fteak in the middle; put.as much wa-- 
4 : ter 
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ter.as will almoft fill the difh, lay on the top-cruft, and bake’ 

it well, ‘This is the beft way to make a pigeon-pie; but the 
French fill the pigeons with a very high force-meat, and lay 
force-meat balls round the infiie, with afparagus-tops, arti- 
choke-bottoms, mufhrooms, truffles, and morels, and feafon 
high; but that is according to different palates, 


To maké a Giblet- Pie. 

' ‘TAKE two pair of giblets nicely cleaned, put all but the 
livers into a fauce-pan; with two quarts of water, twenty corns 
of whole pepper, three blades of mace, a bundle of fweete 
herbs, and a large onion; cover them clofe, and let them 
ftew very foftly till they are quite tender, then have a good 
cruft ready, cover your difh, lay a fine rump fteak at the bot- 
tom, feafoned with pepper and falt; then Jay in your giblets 
with the livers, and ftrain the liquor they were ftewed in. 
Seafon it with falt, and pour into your pie; put ‘on the lid, 
and bake it an hour and a half, ° | pve 


To make a Duck Pie. 


MAKE a puff-pafte cruft, take two ducks, fcald them and 
make them very clean, cut-off the feet, the pinions, the neck, 
and head, all clean picked and fcalded, with the gizzards, li- 
vers and hearts; pick out all the fat of the infide, lay a cruft 
all over the difh, feafon the ducks with pepper and fale, infide 
and out, lay them in your difh, and the giblets at each end 
feafoned ; put in as much water as will almoft fill the pie, lay 
on the cruft, and bake it, but-not too much. | 


To make a Chicken-Pie. 


MAKE a puff-pafte cruft, take two chickens, cut them to 
pieces, feafon them with pepper and falt, a little beaten’ mace, 
lay a force-meat made thus round the fide of the difh: take 
half a pound of veal, half.a pound of fuet, beat them quite 
fine in a marble mortar, with as many crumbs of bread; 
_feafon it with a very little pepper and falt, an anchovy with the 

liquor, cut the anchovy to pieces, a little lemon-peel cut very 
fine and fhred fmall, avery little thyme, mix all together with ‘ 
the yolk of an egg; make fome into round balls, about twelve, 
the reft lay round the difh. Lay in one chicken over the bot- 
tom of the difh, take two fweetbreads, cut them into five or 
fix pieces, lay them all over, feafon them with pepper and 

falt, ftrew over them half an ounce of truffles and morels, 
twa 
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two or three artichoke-bottoms cut to pieces, a few cocks- 
combs, if you have them, a palate boiled tender and cut to 
pieces ; then lay on the other part of the chicken, put half a 
pint of water in, and cover the pie; bake it well, and when it 
comes out of the oven, fill it with good gravy, lay it on the. 
cruft, and fend it to table. ag 


| To make a Chefbire Pork- Pie. | 

TAKE a loin of pork, tkin it, cut it into fteaks, feafon it 
with falt, nutmeg, and pepper; make’a good cruft, lay a layer 
of pork, then a large layer'of pippins pared and’ cored, a 
little fugar, enough to fweeten the pie, then another layer 
of pork; put in half a pint of white-wine, lay fome butter 
on the top, and clofe your pie. If your pie be large, it will 
take a pint of white-wine. * 


To make a Devonjfhire Squab-Pie. : 
MAKE a good cruft, cover the difh all over, put at the 
bottom a layer of fliced pippins, then a layer of mutton-fleaks 
cut from the loin, well feafoned with pepper and falt, then 
another layer of pippins; peel fome onions and flice them 
thin, lay a layer all over the apples, then a layer of mutton, 
then pippins and onions, pour in a pint of water; fo clofe 
your pie and bake it. 


- To make -an Ox-Cheek- Pie. 


. FIRST bake your ox-cheek as at other times, but not too 
much, put it in the oven over night, and then it will be ready 
the next day; make a fine puff-pafte cruft, and let your fide 
and top cruft be thick; let your difh be deep to hold a good 
deal of gravy, cover your difh with cruft, then cut off all the 
fieth, kernels, and fat of the head, with the palate cut in pieces, 
_ cut the meat into little pieces as you do for a hafh, lay in the 
meat, take an ounce of truffles and morels and throw them 
over the meat, the yolks of fix eggs boiled hard, a gill of pick- 
led mufhrooms, or frefh ones are better, if you have them 5 
put in a good many force-meat balls, a few artichoke bottoms 
and afparagus tops, if you have any. Seafon your pie with 
pepper and falt to your palate, and fll the pie with the gravy 
it was bakedin. If the head be rightly feafoned. when it comes 
out of the oven, it will want very little more; put on the lid, | 
and bake it. When the cruft is done, your pie will be enough. 


% 
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hea ae a Io make a Shropfhire Pie. | : 

_ FIRST make a good puff-pafte cruft, then cut two rabbits 
to pieces, with two pounds of fat pork cut into little pieces 3 
feafon both with pepper and falt to your liking, then cover 
your difh with cruft, and lay inl your rabbits. - Mix the pork 
with them, take the livers of the rabbits, parboil them, and 
beat them in a mortar, with as much fat bacon, a little fweet 
herbs, and fome oyfters, if you have them, Seafon with pep- 
per, falt, and nutmeg; mix it up with the yolk of an eggs 
and make it into balls. Lay them here,and thete in your pies 
fome artichoke-bottoms cut in dice, and cocks-combs, if 
you have them; grate a fniall nutmeg over the meat, then 
pour in. half a pint of red-wine, and half a pint of water. 
Clofe your pie, and bake it an hour and a half in a quick oveng | 
but not too fierce an oven. 

. To mike a Yorkfbire Chrifimas-Pie. 
_ FIRST make a good ftanding cruft, let the wall and bottom 
be very thick; bone a turkey, a goofe, 4 fowl, a partridge, and 
a pigeon, Seafon them all very well, take half an ounce of | 
mace, half an ounce of nutmegs, a quarter’ of ah ounce of 
cloves, and half an ounce of black-peppet, all beat fine to- 
gether, two large fpoonfuls of falt, and then mix them toge- - 
ther. Open the fowls all down the back, and tone them; firf 

the pigeon, then the partridge; cover them; then the fowl, 
then the goofe, and then the turkey, which muft be large; fea- 
fon them all well firft, and lay them in the cruft, fo as it will 
look only like.a whole turkey; then have a hare ready cafedy 
and wiped with aclean cloth, Cut it to pieces, that is, joint 
it; feafon it, and lay it as clofe as you can on one fide ; on the 
other fide woodcocks, moor game, and what fort of wild- fowl 
you can get. Seafon them well, and lay them clofe; put at™ 
Jeaft four pounds of butter into the pie, then lay on, your lid; 
which muft be a very thick one, and let it be well baked, Ie 
muft have a very hot oven, and will take at Jeaft four hours, 

‘This cruft will take a bufhel of fours In this chapter you 
will fee how to make it. Thefe pics afe often fent to London 
in a box, as prefents ; therefore the walls muft be well built. 


Jo make a Goofe- Pie. 
HALF a peck of flour will make the walls of a goole: pie, 

made as in the receipts for cruft. Raife your cruft juft big 
To! > a énough 
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enough to hold a large goofe; firft have a pickled dried tongue 
boiled tender enowgh to peel, cut off the root, bone a goofe 
and a large fowl; take half a quarter of an ounce of mace 
beat fine, a large tea-fpoonful of beaten pepper, three tea- 
fpoonfuls of falt; mix all together, feafon your fowl and 
goofe with it, then lay the fowl in the goofe, and tongue in 
the fowl, and the goofe in the fame form as if whole. Put 
half a pound of butter on the top, and Jay on the lid. This 


pie is delicious, either hot or cold, and will keep a great — 


while. A flice of this pie eut down acrofs makes a pretty 
little fide-dith for fupper.. | 


To make a Venifon-Pafly. 


_ TAKE a neck and breaft of venifon, bone it, feafon it with 

pepper and falt according to your palate. Cut the breaft in 
two or thregpieces; but do not cut the fat off the neck if you 
can help it. Lay inthe breaft and neck-end firft, and the beft 
end of the meck on the top, that the fat may be whole; make 


a good rich puff-pafte cru‘t, and rim your difh, then lay in- 


your yenifon, put in half a pound of butter, about a quarter 
of a pint of water, then put a very thick pafte over, and orna- 
ment it in any form you pleafe with leaves, &c. cut in pafte, 
and let it be baked three hours ina very quick oven. Puta 
fheet of buttered paper over it to keep it from fcorching. In 
the mean time fet on the bones of the venifon in two quarts of 


water, with two or three blades of mace, an onion, a little 


piece of cruft baked crifp and brown, a little whole. pepper ; 
cover it clofe, and let it boil foftly over a flow fire till above 


half is wafted, then ftrain it off. ‘When the pafty comes out 


of the oven, lift up the lid, and pour in the gravy. 

When your venifon is not fat enough, take the fat of a loin 
of mutton, fteeped in a little rape-vinegar and red- wine twen- 
ty-four hours, then lay it on the top of the venifon, ané clofe 
your pafty. It is a wrong notion of fome people to think veni- 
fon cannot be baked enough, and will firft bake it in a faife 


cruft, and then bake jt'in the pafty; by this time the fine 


flavour of the venifon'is gone. No; if you want it to be very 


tender, wafhit in warm mi'k and water, dry it in clean cloths: 


till it is very dry, then rub it all over with vinegar, and hang 


it inthe air. Keep it as long as you think proper, it will keep 


thus a fortnight good; but be fure there be’no moiftnefs about 
it; ifthere is, you muft dry it well and throw ginger over it, 
and it will keep a long time. When you ufe it, juft dip it in 
. | . My lukewarm 
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lukewarm: water, and dry it. Bake it in a quick even; if it 
is a large pafty, ie will take three hours; then your, venifon 
will be tender, and: have all the fine flavour. The fhoulder 
makes a pretty pafty, boned and made as\above with the mut- 
ton fat. hl 
A loin of mutton makes a fine pafty : take a large fat loin of 
mutton, let it hang four or five days, then bone it, leaving 
the meat as whole as you can: lay the meat twenty-four hours 
in half a pint of red-wine and half a pint of rape vinegar ; 
then take it out of the pickle, and order it as you do a pafty, 
and boil the bones in the fame manner, to fill the pafty, when 


a 


it comes out of the oven. 


To make a Calf’s-head-Pie. . 
- CLEANSE your head very well, and boil it till it is tender ; 
then carefully take off the flefh as whole as you can, take out 
the eyes, and flice the tongue; make a good puff- pafte cruft,. 
cover the difh, lay on your meat, throw over it the tongue, lay 
the eyes cut in two, at each corner. Seafon it with a very 
little pepper and falt, pour in balf a pint of the liquor it was 
boiled in, lay a thin top-cruft on, and bake it an hour ina 
- quick oven. In the mean time boil the bones of the head in 
~ two quarts of liquor, with two or three blades of mace, half a 
_ quarter of an ounce of whole pepper, a large onion, 4nd a bun- 
dle of fweet herbs. Let it boil till there is about a pint, then 
ftrain it off, and add two fpoonfuls of catchup, thiee of red- 
wine, apiece of butter as big as a walnut rolled in flour, half — 
an ounce of truffies and morels. Seafon with fait to your palate. 
Boil it, and have half the brains boiled with fome fage; beat 
them, and twelve leaves of fage chopped fine; ftir all togther, 
and give it a boil; take the other part of the brains, and beat 
them with fome of the fage chopped fine, a little lemon-peel 
minced fine, and half a {mall nutmeg grated. Beat 'it up with 
an egg, and fry it in little cakes of a fine light brown; boil fix 
egys hard, take only the yolks; when your pie comes out of the. 
oven take off the lid. lay the eges and cakes over it, and pour 
the fauce all over. Send it to table hot without thelid. This 
is a fine difh; you may put in it as many fine things as you — 
pleafe, but it wants no more addition. | 
Rises Jo make a Tort. — | 
_ \ FIRST make a fine puff-pafte, cover your difh with the 
craft, make a good force-meat thus: take a pound of veal 
Pee feast L 2 cand » 
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and a’ pound of beef-fuet, cut them fmall, and.beat them fire 


-- ima mortar. Seafon it with a fmall nutmeg grated, a little: 


lemon. pee! fhred fine, a few {weet herbs, not too much, a little 
pepper and falt juft enough to feafon it, the crumb of a penny- ~ 
loaf rubbed fine; mix it up with the yolk of an egg, make 
one-third into balls, andthe reft lay round the fides of the difh. 
Get two fine large veal fweetbreads, cut each into four. pieces 5 
two pair of lamb-{tones, each cut im two; twelve cocks- 
combs, half an ounce of truffles and morels, four artichoke- 
bottoms, cut each into four pieces, a few afparagus-tops, fome 
frefh mufhrooms, and fome pickled; put all together in your 
difh. 3 

Lay firft your fweetbreads, then the artichoke-bottoms, then 
the cocks-combs, then the truffles and morels, then the afpara- 
gus, then the mufhrooms, and then the force-meat balls. 
Seafon.the. fweetbreads with pepper and falt; fill your pie with _ 
water, and put on the cruft. Bakeittwohours, 

As to the fruit and fifh pies, you have them in the chapter 


for Lent. 


To make Mince-Pies the bef? Way. 


TAKE three pounds of fuet fhred very fine, and chopped as 
fmall as pofftble ;-two pounds of railins ftoned, and thopped as 
fine as pofiible; two pounds of currants nicely picked, wafhed, 


~ yubbed, and dried at the fire; half a hundred of fine pippins, 
pared, cored, and chopped fmall ; half a pound of fine fugar 


pounded fine; a quarter of an ounce of mace, a quarter of an 
ounce of cloves, two large nutmegs, all beat fine; put all to- 
gether into. a great pan, and. mix it well together with half a 
pint of brandy, and half a pint of fack ; put tt down clofe ina 
{tone pot, and it will keep good four months, When you 
make your pies, take a little difh, fomething bigger than a 


foup plate, lay a very thin cruft all over it, lay a thin layer of 


meat, and’ then a thin layer of citrom cut very thin, then a 


Jayer of mince-meat, and’a layer of orange-peel cut thin, over 


that a hittke meat, {queeze half the juice of a fine Seville orange 

or lemon, Jay on ‘your cruft, and bake it nicely. ‘Thefe pies 
eat finely cold. If you make them in Ifttle patties, mix your 

meat and fweet-meats accordingly. If you chufe meat in your 

pies, parboi! a neat’s-tongue, peel it, and chop the meat as— 
fine as poflible, and mix with the reft; or two pounds of the 

infide of a firloin of beef boiled. But you maft double the 

guantity of fruit when you ufe meat. Duet gills 


any 


aren: > Tap 
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Tort de Mi 


‘Make puff-pafte, and lay round your difh, then a ager af 
bifcuit, and a layer of butter and marrow, tad then a layer of — 
all forts of fweet meats, or as many as you have, and fo do till 
your difh is full; then doil'a quart of cream, and thicken it 
with four eggs, and a’ fpoonful of orange-flower water. 
Sweeten it with fugar to your palate, and pour over the reft. 
Half an hour will bake it. 


To make Orange or Lemon Tarts. 


TAKE fix large lemons, and rab them very well with falt, 
and put them in water for two days, with a handful of falt in 
it; then change them into frefh water every day (without falt), 
for a fortnight, then boil them for two or three hours till they _ 
are tender, then cut them into half-quarters, and then cut them 
three-corner-ways, as thin as you can: take fix pippens pared, 
cored, and quartered, and a pint of fair water. Let them boil - 
till the pippins break ; put the liquor to your orange or lemon, 
and half the pulp of the pippins well broken and a pound of 
fugar. Boil thefe together,a quarter of ‘an hour, then put it in 
a eallipot, and fqueeze an orange in it: if it bea lemon tart, 
fqueeze a lemon; two fpoonfuls i is enough for a tart, Your 
patty-pans muft be fmall and fhallow. Put fine puff-pafe, 
and very thin; a little while’'will bake it. Juft as your tarts 
are going into the oven, with a feather or brufh. do them 
over with melted butter, and then fift double-refined fugar 
over them ; and this is a pretty iceing on theme 


To make different Sorts of Tarts. 


IF you bake in tin patties, butter them, and you muft. put 
a litle cruft all over, becaufe of the taking ‘them out; if in 
China, er glafs, no cruft but the tep one. Lay fine fugar at 
the bottom, then your plums, cherries, or any other fort. of 
fruit, and fugar at top; then put on your lid, and bake them 
in a flack oven. Mince-pies muft be bikes in tin patties, 
becaufe taking them out, and puft-patte i is beft for them, Foe 
‘fweet tarts the beaten cruft is beft; but as you fancy,, You 
have the receipt for the cruft in this chapter. Apple, pear, 
apricot, &c. make thus ; apples and pears, pare them, cut 
them into quarters, and core them; cut the quarters acrofs | 
again, fet them on in a fauce-pan ig juft as much water as 
will barely cover them, let them, fimmer on a flow fire juft tilt 
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the fruit is tender ; puta good piece of lenion-peel in the water 
with the fruit, then have your patties ready. Lay fine fugar 
at bottom, then your fruit, and a little fugar at top; that you 
muft put in at your difcretion. Pour over each tart a tea- 
fpoonful of lemon juice, and three tea-{poonfuls.of the liquor 
they were boiled in; put on your lid, and bake them in a 
flack oven. Apricots do the fame way, only do not ufe lemon, 

As to preferved tarts, only lay in your preferved fruit, and 
put a very thin cruft at top, and let them be baked as little as 
poffible ; but if you would make them very nice, have a large 
patty, the fize. you would have your tart, Make your fugar 
cruft, roll it as thick as a halfpenny; then butter your patties, © 
and cover it, Shape your upper cruft on a hollow thing on 
purpote, the fize of your patty, and mark it with a marking- 
_ jron for that purpofe, in what fhape you pleafe, to be hollow 
and open to fee the fruit through; then bake your cruft ina . 
very flack oven, not to difcolour it, but to have it crifp. 
When the cruft is cold, very carefully take it out, and fill it 
with what fruit you pleafe, lay on the lid, and it is done; 
therefore if the tart is not eat, your {weet-meat is not the 
worfe, and it looks genteel, 


Pajfte for Tarts.» an 
ONE pound of flour, three quarters of a pound of butter; 
mix up together, and beat well with a rolling-pian. 


% 


Another Pofte for Tarts. Ba mage 
HALF a pound of butter, half a pound of flour, and halfa 

pound of fugar; mix.it well together, and beat it with a roll- 

ing-pin well, then roll itoutthin, ~, - ae 


ut Puff-Pafte. Mie 
TAKE a quarter of a peck of flour, rub in a pound of 
butter very fine, make it up ina light pafte with cold water, ~ 


juft Rif enough to work it up; then rel] it out about as thick 


as a crown-piece, puta layer of butter all over, fprinkle on a 
little four, double it up, and rall it out-again; double it, and 
roll it three times; then ic is fit for all forts of pies and tarts 

that require a pulf-pafte, =~ PE Re Me 

a A good Cruft for great Pies. S.3 
TO a peck of flour add the yolks of three eggs then boil 
fome water, and putin half a pound of fried fuet, anda pound 
boy SAR Oe gt) ne iand 
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and half of butter. Skim off the butter and fuet, and as 
much of the liquor-as will make it a light good cruft: work 
it up well, and roll itout. ee | idee 3 


A flanding Cruft for great Pies. 


TAKE a peck of flour, and fix pounds of butter, boiled in| 
a gallon of water; {kim it off into the flour, and as little of 
‘the liquor as you can; work it well up into a pafte, then pull 
it into pieces till itis cold; then make it up in what form’you_ 
will have it. ‘This is fit for the walls of a guofe pie. | 


A cold Cruft. 


TO three pounds of flour, rub in a pound anil half of but-— 
ter, ‘break in two eggs, and make it up with cold water. - 

A dripping Cruft. ae 

TAKE a pound and half of beef-dripping, boil it in water, 

ftrain it, then let it ftand to be cold, and take off the hard fat: 

fcrape it, boil it fo four or five times; then work it well up 


into three pounds of flour, as fine as you can, and make it 
up into pafte with cold water. It makes a very fine cruft, 


A Cruft for Cufiards. 


TAKE half a pound of flour,-fix ounces of butter, the 
yolks of two eggs, three fpoonfuls of cream; mix them toge- 
ther, and let them ftand a quarter of an hour, then work it 
up and down, and roll it very thin, . 


Pafte for crackling Cruft. | 

BLANCH four handfuls of almonds, and throw them into 
water, then dry them in acloth, and pound them in a mortar 
very fine, with a little orange-flower-water, and the white of a2 
eg. When they are well pounded, pafs them through a coarfe 


~ hair-fieve, to clear them from all the Jumps or clods; then 


fpread it on a difh till it is very pliable ; lec it ftand for a while, 
then roll out a piece for the under-cruft, and dry it in the oven } 
on the pie-pan, while other paftry works are making ; as knots, 

cyphers,, &c. for garnifhing your pies. er | 
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CHAP. vi. 


» 


For Lent, or a Fatt Hiater a nee of good ~Dithes, 
which ree may make uf€ of for a Table at any other Time. 


{ 


4 Peas Soup. 


OlL a quart of fplit-peas in a gallon of water ; when they 
are quite foft put in half a red herring, or two ancho- 
vies; a good deal of whole pepper, black and white, two or 
three blades of mace, four or five cloves, a bundle oF (weet 
herbs, a large onion, and the green tops of a bunch of celery, 
a good bundle of driew mint; cover them-clofe, and let them 
boil foftly til] there is about two quarts; then {train it off, and 
have ready the white part of che celery wathed ciean, and cut 
{mall, and ftewed tender in a quart of water, fome fpinach _ 
picked and wathed clean, put to the celery 3 ; let them ftew till 
the water is quite wafted, and put it to your foup, : 
Take aFrench roll, take out the crumb, fry the cruft brown 
in a little frefh butter ; take fome fpinach, ftew it in a little 
‘butter, after it is boiled, and fill the roll; take the crumb, cut. 
itin pieces, béeatit ina mortar witha raw egg, a little fpinach, 
and a little eek -a little beaten mace, a little nutmeg, and an 
anchovy $ then mix it up with your band, and roll them into 
balls with a littie four, and cur fome vot into dice, and fry. 
them crifp ; pour your (oup into your difh, put in the balls and 
‘bread, and the roll in the middle. Copan your difh with fpi- 
snachy If it wants falt, you muft featon it to your palate 5 
Tud in fume dried mint. « 


A Green Peas- Soup. . | 


- TAKE a sguart of old green peas, and boil them till they 
are quite tender as pap, in a quart of water; then ftrain them 
through a fieve, and boil a quart of young peas in that water. 
Ti the mean time put the old peas into a fieve, pour half a 

pound of melted butter over them, and ftrain them through 
the fieve with the. back of a f{poon, till you have got all the 
pulp. When the young peas are boiled enough, add the'pulp 
and butter to the young peas and Jiquor ; ftir ities together 
til they are {mooth, and iralpny with pepper and falt, You 

ey, 
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may fry a French roll, and let it (wim in the difh. — If you like - 
it, boil a bundle of mint in the peas. 4 tds 


Another Green Peas- Soup. , | 


- TAKE a quart of green peas, boil them ina gallon of wa- 
ter, with a bundle of mint, and a few fweet herbs, mace, - 
cloves, and whole pepper, tll they are tender; then: ftrain 
them, liquor and ail, through a coarfe fieve, till the pulp is 
Strained. Put this liquor into a fauce. pan; put co it four heads 
of celery clean wafhed and cut {mall, a handful of fpinach clean 
wathed and cut fmall, a lettuce cut fmall, a fine leek cut {mall, 
a quart of green peas, a little falt; cover them, and let them 
boil very foftly till there is about two quarts, and that the Ce- | 
Jery is tender, ‘Then fend it to table. ey beh 

Juft before you fend up your fovp, put in half a pint of [pi 
nach-juice into it; but don’c let it boil after. : 


Soup-Meagre. | 


TAKE half a pound of butter, put it into.a deep ftew-pan, 
fhake it about, and let it ftand till 1 bas done making a noife; 
then have ready fix middling*onions pecled and cut imall, throw | 
them in, and fhake them about. Take a bunch of celery clean 
wathed and picked, cut it in pieces half as long as your finger, 
a large handful of fpinach, clean wafhed and picked, a good 
lettuce clean wafhed, if you have it, and cut (mall, a little 
bundle of parfley chopped fine; fhake all this weil together.in 
. the pan for a quarter of an hour, then fthake in a little flour, 

ftir all together, and pour into the flew pan two quarts of 
boiling water. “Fake a handful of-dry hard cruft, throw ina 
tea-{poonful of beaten pepper, three blades of mace beat fine, - 
“Wir all together, and let it boil foftiy for half an bour; then 
take it off the fire, and beat up the yolks of two eggs, and ftir 
in, and one fpoonful of vinegar; pour it into the foup-difh, - 
and fend it to table, If you have any green peas, boil half a 
pint in the foup for change, ‘ 


To make an Onion. Soup. ; 
TAKE half a pound of butter, put it into a ftew-pan on 
the fire, let it ali mele, and boil it tili ithas done making any 
noife ; then have reedy ten or a dozen middling onions peeled 
and cut imall, throw them into the butter, and let them fry a 
quarter of an hour; then fhake in a little flour, and ftir them 
yound; fhake your pan, and let them do a few minutes longer; - 
* hen then 
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: of the craw-fith ; beat the live fpawn.of a hen lobfter very fine 


then pour in a.quart.or three pints of boiling water, flir them 
round ; take a good piece .of uppericruft, the ftaleft bread you 
have, about as/big as the top of a penny loaf cut {mall, and 
throw it in. Seafon-with falt to-your palate. Let it boil ten 
minutes, Rirring it often; then take it off the fire, and have 


. ready the yolks of «wo eggs beat fine, with half a fpoonful,of | 


vinegar; mixfome ofthe foup) with them, then ftir it into | 
yvourfoup, and mix ituwell, and pour it into your difh, This 


js.a delicious difh.. 


A Io make an .Eel-Soup. 


"TAKE eels according to the quantity of foup you would 
make. A pound of eels will make a pint of good joup : fo to 
-evéry pound of ecls put a quart of water, a cruft of bread, two 
or three blades of mace, «a little whole pepper, an onion, and a 
bundle of {weet herbs ; cover them clofe, and let them boi till 
half the liquor is wafted ; then ftrain it, and toaft fome bread, 
cut it fmall, lay the bread into the difh, and pour in your foup. 
Ifyou have a ftew-hole, fet the-dith over it fora minute, and 
‘fend it to table. “If you'find your foup not rich enough, -you 
‘mut det it boil till it 18 [as ftron& as you would haveit. You 
‘may make this foup as rich and good as if it was meat.» You 


may add a piece of carrot to brown it. 


iy ! To.make a Craw-Fifh Soup. 
TAKE acarp, a Jarge‘eel, half a thornback, cleanfe and- 
wafh them clean, put them into a fauce-pan, or little pot, 
put to them a gallon of water, the cruft of a penny loaf; tkim 
‘them well, feafon it with ‘mace, ‘cloves,-whole pepper, black 
-and white, an onion, a bundle of fweet herbs, fome parfley, a 
piece of ginger, let them boil by “themfelves clofe covered ; 
then take the tails of half a'hundred craw-fih, pick out the 
‘bag, and all the woolly parts that are about ‘them, put them | 
‘iato a fauee-pan, with two quarts of water, a little falt, a 
bundle of fweet herbs ; let them ttew foftly, and when they 
are ready to boil, take out the tails, and beat all the other part 
of the craw-fith with the fhells, and boil in the liquor the tails 
oyou took out, with a blade‘of mace, till it comes to about a 
. pint, train it through a clean ‘fieve, and add it ‘to the fifth a- 
boiling. “Let all boil foftly, till there is about three quarts ; 
then ftrain it off through a coarfe fieve, put it into-your pot | 
“again, and if it wants falt you muft put fome in, and the tails 
I and 
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and put in, ‘to give it a-colour: take a French roll and fry it 
crifp, and add to it. Let them ftew’all together for a quarter 
of an‘hour. You may ftew a carp with them ; ‘pour your foup 
into your difh, the roll {wimming in the middle. 

When you havea carp, there {hould be a roll on each fide. 
Garnifh the dith with craw-fith. If your craw-fith will not lie. 
on the fides of your dith, make ‘a little pafte, and lay round 
the rim, and lay the fifh on that all round the difh,  ~ | 

‘Take care that your foup be well feafoned, but not too high, 


“ To make a Muffél Soup. 


GET a’hundred of muffels, wath them very clean, put-them 
into a few-pan, cover'them clofe, Let them ‘ftew ti}]’ they 
open, then pick them out of the thells, ftrain the liquor through 
a fine lawn fieve to your muffels, and pick ‘the beard or crab 
Out, if any.. | re 

Take a dozen craw-fith, beat them to math, with a dozen of 
almonds blanched, and beat fine; then take a {mall par{nip 
and a carrot f{craped, and cut in thin flices, fry them brown 
with a little butter; then take two pounds of any frefh fifth, 
and boil ia a gallon of water, with a-bundle of {weet herbs, a 
Jarge onion :ftuck with cloves, whole pepper, ‘black and white, 
a little parfley, a little ‘piece of horfg-raddifh, and falt the 
muflel-liquor, the craw-fifh, and almonds. Let:them boil till 
half is wafted, then ftrain them through a fieve, put the foup 
into a fauce-pan; put in twenty of the mufleis, afew muth- 
rooms, and truffles cut fmall, and a leek wathed and cut very 
fmall: take two French rolls, take out the crumb, fry itbrown, — 
cut it into little pieces, put it into the foup; let it boil all toge- | 
ther for a:quarter of an hour, with the fried carrot and parfnip. 
In the mean while take the cruft of the roils fried crifp; take 


half a hundred of the muflels, a quarter of a pound of butter, a 


{poonful of water, fhake in a little flour, fet them on the fire, 


keeping the fauceepan fhaking all the time till the butter is. | 


melted, Seafon it with pepper and falt, beat the yolks of 


three eggs, put them in, ftir them all the time for feat of curd- 


ling, grate a little nutmeg ; when it is thick and fine, fill the 


rolls, pour your foup into the difh, put in the rolls, and lay 
the reft of the muffels round the rim of the dith, 


ay To make a Scate or Thornback Soup. 
| TAKE two pounds of {cate or thornback, {kin it and boil i¢ 
in fix quarts of water. When it is enough, take it up, ae Y 
brates sccmamertycae ts hs off 
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off the ficfh and lay it: bys “putin the: isiey again, vind about 
two pounds of any frefh fith, avery little piece of lemon-peel, 
a bundle of fweet herbs, Le iale pepper, two or three blades of 
mace, a little piece of horfe-raddith, the cruft of a penny loaf, » 
alittle parfley; cover it clofe, and let it boil till there is About 
two quarts; then ftrain it. af, and add.an ounce of. vermicelli, 
fet it on the fire, and let it bad foftly. In the mean time take 
a French roll, cut.a little hole inthe top, take out the crumb, 
fry the cruft brown: in butrer; ‘take the fleth off the fifh you laid 
by, cut it into little pieces, put it into a fauce-pan, with two. 
or three {poonfuls of the foup; ‘fhake in’a little four, put in a 
piece of batter, a little pepper and falt; fhake them together 
in the fauce-pan over the fire till it is, quite thick, then fill the 
= soll with it; pour your foup into your difh, let. the roll {wim 
-,jn the middle, and fend it to table, . 


tae To make an oyflere Soups 


YOUR: ftock muft be made of any fort of fith the plate 
affords; let there be about two quarts, take a pint of oyfters, - 
beard them, putthem into a fauce-pan, ftrain the liquor, let 
them ftew two or three minutes in their own liquor; then take * 
the hard parts of the oyfters, and:beat them in a mortar, with 
the yolks of four hard eggs ; mix them with fome of the foup, 
‘put them with the other part of the oyfters and liquor into a 
fauce-pan, a little nutmeg, pepper; and fale; ftir them well 
together, and Jet it boil a quarter of an hour. Dith it up, 
and fend it. to table. | 


, 


To ee an amma Soup. 


TAKE a quart of almonds, blanch them, and beat pet 
ina marble mortar, with the yoiks of twelve hard eggs, till 
they are a fine-pafte ; mix them by degrees with two quarts of 
new milk, a quart of cream, a quarter of a pound of double. 
refined fupar, beat fine’; ftir all well together. When it is 
weli mixed, fet it‘over a flow fire, and keep it ftirring quick 
all the while, «ll you find it is thick enough ; then pour it 
into your difh, and fend it to table. If you be not very 
careful, it will curdle. 


ae Rice nl 


TAKE two quarts of water, a pound of rice, a little cin- 
-pamon ; cover it arenes and let it fimmer very foftly till the 
r | ee TR 
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riee is quite tender: take out the cinnamon, then fweeten it _ 
to your palate, grate half a nutmeg, and let ic ftand till ic is 
cold; then beat up the yolks of three egos, with half a pint 
of white wine, mix -them very well, then ftir them into the 
rice, fet them on a flow fire, and keep ftirring all the time for 
fear of curdJing.. When it is of a good thicknefs, and boils, 
take itup. Keep ftirring it till you put it into your difh. 


SED Zo make a Barley-Soup. 


TAKE a gallon of water, half a pound of barley, a blade or 
two of mace, a large cruft of bread, a little lemon-peel. Let 
it boil till it comes to two quarts; then add half a pint of white 
Wine, and fweeten to your palate, 


To make a Turnip-Soup. 


TAKE a gallon of water, and a bunch of turnips, pare 
them, fave three or four out, put the reft into the water, with 
half an ounce ‘of whole pepper, an onion ftuck with cloves, a 
blade of mace, half a nutmeg bruifed, .a little bundle of {weet 
herbs, and a large cruft of bread. Let thefe boil an hour 
pretty faft, then ftrain it through a fieve, {queezing the tur- 
nips through ; wath and cut a bunch of celery very fmall, fer 
it on in the liquor on the fire, cover it clofe, and let it few. 
In the mean time cut the turnips you faved into dice, and two 
or three fmall carrots clean fcraped, and cut in little pieces : 
put half thefe turnips and carrots into the pot with the celery, 


and the other half fry brown in freth butter. You muft flour 


them firft, and two or three onions peeled, cut in thin Nicese) iv 
and fried brown; then put them all ito the foup, with an 
ounce of vermicelli, Let your foup boil foftly till the celery 

is quite tender, and your foup good, Seafon it with falt to 
your palate. | , 


To make an Egg-Soup. . 
BEAT the yolks of two eggs in your difh, with a piece of 
butter as big as a hen’s egg; take a tea-kettle of boiling water 
in one hand, and a fpoon in the other, pour in about a quart 
by degrees, then keep ftirring it all the time well till the egos 
are well mixed, and the buiter melted; then pour it into a 
fauce-pan, and keep ftirring it all the time till it begins to 
fimmer. ‘Take it off the fire, and pour it between two veflels, 
out of one into another, till’ic is quite {mooth, and has a great 
| fam ti froth, 


s 
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froth, Sct it on the fire again, keep ftirring it till it is quite 
hot; thea pour it into the foup-difh, and fend it to table hot. 


, To make Peas-Porridge. | 

- TAKE a quart of green peas, put to them a quart of water, 
a bundle of dried mint, and a little fale. Let them boil till’ 
the. peas are quite tender; then put in fome beaten pepper, a 
piece of butter as big’ as a walnut, rolled in flour, ftir it all 
together, and let it boil a few minutes; then add two quarts 
of milk, Jet it boil a quarter of an hour, take out the mint, 
and ferve it up, . | 


To make a White-Pot. 


TAKE two quarts of new milk, eight eggs, and half the 
whites, beat up with a little rofe-water, a nutmeg, a quarter 
of a pound of fugar ; cut a penny-loaf in very thin flices, and 
- pour your milk and eggs over. Put a little bit of {weet butter 

on the top.. Bake it in a flow oven half an hour, 


To make a Rice White-Pot. 
BOIL a pound of rice in two quarts of new milk, till itis, 
tender and thick ;. beat itin a mortar with a quarter of a pound 
_ of fweet almonds blanched; then boil two quarts of cream, 
with a few crumbs of white-bread, and twoor three blades of 
mace. Mix it all with eight eggs, a little rofe-water, and 
fweeten to your tafte. Cut fome candied orange and citron 
peels thin, and lay icin. It muft be put into a flow oven. 
Fo make Rice- Milk. — an 


TAKE half a pound of rice, boil it in a quart of water, 
with a litcle cinnamon. Let it boil till the water is all wafted ; 
take great care it does not burn; then add three pints of milk, 
and the yolk of an egg beatup. Keep it ftirring, and when it 
boils take it up. Sweeten to your palate. 

en : / 

Yo make an Orange-Fool. © 
TAKE the juice of fix «ranges, and fix eggs well beaten, a 
‘pint of cream, a quarter of a pound of fugar, a little cinna- 
mon and nutmeg. Mix all together, and keep ftirring over a 
flow fire till it is thick ; chen put in a little piece of batter, and 
keep ftirring till cold, and dith it up. in ee ie 
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: To make a Weflminfler- Fool, . 
ON ag ee 

TAKE a penny loaf, cut it into thin flices, wet them with 
fack, lay them in the bottom of adifh: take a quart of cream, 
beat up fix eggs, two fpoonfuls of rofe- water, a blade of mace, 
and fome grated nutmeg. Sweeten to your tafte. Put all this 
into a fauce-pan, and keep {tirring all the time over a flaw 
fire, for fear of curdling. When it begins to be thick, pour 
it into the difh over'the bread. Let ie ftand till ir is cold, and’ 
ferve i¢ up. : 
' To make a Goafeberry- Fool, 


TAKE two quarts of goofeberries, fet them on the fire in 
about a quart of water, When they begin to fimmer, turn 
yellow, and begin.to plump, throw them into a cullender to 
drain the water out; then with the back of a fpoon carefully 
fqueeze the pulp, throw the fieve into a difh, make them pret- 
ty fweet, and lec them ftand till they are cold. In the mean 
time take two quarts of new milk, and the yolks of four eggs | 
beat up with a little grated nutmeg ; ftir ic foftly aver a flow 
fire; when it begins to fimmer take it off, and by degrees ftir — 


_ It into the goofeberries. Letit ftand till it is cold, and {erve 


itup. If you make it with cream, you need not put any eoos 
in; and if it is not thick enough, it is only boiling more goole~ 
berries. But that you mutt do as you think proper. ‘ 


To make Firmity. 


TAKE a quart of ready- boiled. wheat, tivo quarts of milk, a 
quarter of a pound cf currants clean picked and wathed: ftir 


' thefe together and boil them ; beat up the yalks of three or four 


eggs, a little nutmeg, with two or three {poonfuls of milk, and. 
add tothe wheat; itir them together for a few minutes. Then 
{weeten to your palate, and fend it to table, a 


- Lo make Plum- Porridge, or Barley: Gruel. 

. TAKE a gallon of water, half a pound of barley, a quarter 
of a pound of raifins clean wafhed, a quarter of a pound of cur 
rants clean wafhed and picked. Boil thefe till above half the 
water is wafted, with two or three blades of mace) Then _ 
fweeten it to your palate, and add half a pint of white wine, 
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hss To make Buttered-Wheat. . 

PUT your wheat into a fauce-pan; when it is hot, ftir in 
a good piece of butter, a little grated nutmeg, and {weeten it 
to your palate, | . 


‘To make Plum-Gruel. 

TAKE two quarts of water, two large fpoonfuls of oatmeal, 
ftir it together, a blade or twoof mace, a little piece of lemon- | 
peel ; boil it for five or fix minutes (take care it do not boil 
over), then ftrain it off, and put it into the fauce-pan again, 
with half a pound of currants clean wafhed and picked. Let 
them boil about ten minutes, add a glafs-of white wine, a little 
grated nutmeg, and fweeten to your palate. 


To make a Flour Hafty- Pudding. 


TAKE aquart of milk, and four bay-leaves fet it on the 
fire to boil, beat up the yolks of two.eggs, and ftir in a little 
falt. ‘Take two or: three fpoonfuls of milk, and beat up with 
your eggs, and ftir in your milk; then, with a wooden {poon 
in one hand, and the flour in the other, ftir it in till it is of a 
good thicknefs, but not too thick. Let it boil, and keep it 
-ftirring, then pour it into a difh, and ftick pieces of butter here 
and there. You may omit the egg if you do not like it; but 
it is a great addition to the pudding; and a little piece of butter 
ftirred in the milk makes it eat fhort and fine. Take out the 

bay-leaves before you put in the flour, — | 


To make an Oatmeal Hafty-Pudding. 
TAKE a quart of water, fet it on to boil, put in a piece of 
butter and fome fait; when it boils, ftir in the oatmeal as you 
do, the flour, till it is of a good thicknefs. Let it boi] a few 
minutes, pourst in your difh, and ftick pieces of butter in its 
or eat with wine and fugar, or ale and fugar, or cream, or new 
milk, This is beft made with Scotch oatmeal. 


: huts To make an excellent Sack- Pofft. 5 
- BEAT fifteen eggs, whites and yolks very well, and ftrain 
them ; then put three quarters of a pound of white fugar into 
a pint of canary, and mix it with your eggs in a bafon; fet it 
over a chafing-dith of coals, and keep continually ftirring it 
till it is fealding hot. Inthe mean time grate fome nutme 


* 
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fick together, turn them ag an egg-flice, and when they 


Noaett ' 


wine, they, being: fcalding: hots Hold your hand very high as 
you pour it, and fomebody ftirring it all the time you are 
pouring in the milk: then take it off the chafing-difh, fet it 
before the fire half.an hour, -and ferve it up. ts ¥ AG 
| th Ta make another Sack- Pofft. betes te agh 
TAKE a quart of new milky four Naples bifcuits; crumble 


thems and when the milk boils: thrdw them in. Juft give it 
one boil, take it off, grate in fome nutmeg, and {weeten to 


your palate: then pour in half a\pint of fack, ftirring it all the © 


time, and. ferve it up, You may crumble white bread in- 
Bead OHUUCUIE uuu ay. nbn Idi avid id | 
Pijatee . Or mate it thus. 

BOIL, a quart of cream, or new milk, with the yolks of two 
eggs: firft, take a French roll,eand cut it as thin as poffibly 
you can.in little pieces; jay it in) the difh you intend for the 
poffet. When the; milk boils \(which you mutt keep ftirring 
all the time), pour it over the bread, and ftir it together; ¢o- 
ver it clofe, then take a pint of canary, a quarter of a pound 
of fugar, and grate.in fome nutmeg. \ When it boils, pour it 
into the milk, ftirring it all the time, and ferve itrups sr” 


|< Lo make a fine Haffy- Pudding... «ih 

BREAK an egg into: fine flour, iand with your hand work 
up as much as you can into as ftiff pafte 2s is poffible; then 
mince it as fmaj] as herbs tothe pot, 2s {mall as if it were to 
be fifted ; then, fet a quart of milk a-boiling, and put it in the 
pafte fo cut: put ina little fale, a little beaten cinnamon and 
jugar, a piece of butter as big as a walnut, and ftirring all one 
way. When it is as thick as you would have it, ftir im fach 


another piece of butter, then pour it into your dith, and. ftick - 
-pieces of butter here and there. Send it to table hot. 


To make Hafty Fritters. 


TAKE a ftew-pan,-put in fome butter, and let it be hot. | 


In the mean time take half a pint of all-ale not bitter, -and ftir 
in fome flour by degrees in a little of the ale ; put in a few cure 
rants, or chopped apples, beat them up quick, and drop a large 
fpoonful at a time all over the pan. Take care they do not 


are 
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ina quart) of milk and bdil'it; ‘then (pour it into your eggs and | 


Se 


162 THE ART OF COOKERY 


are of a fine brown, lay them in a-dith, and throw fome fugar’ 3 
over them. Garnifh with orange Cut into quarters. 


. To make fine Fritters. | 

DRY fome of the fineft flour well before the fire: mix’ ié 
with a quart of new milk, not too thick, fix or eight eggs, 2 

_ little nutmeg, a little mace, a little falt, and a quarter of a pint 


of fack or ale,> or a glafs of brandy. Beat them well together, 
then make them pretty thick with pippins, and fry them dry. 


a Lo make Abople- Fritters. . 

BEAT the yolks ofveight eggs, the whites of four, well to- ° 
gether, and ftrain them into a pan ; then take a quart of cream, 
make it as hot as you can bear your finger in it; then put to it. 
a quarter of a pint of fack, three quarters of a pint of ale, and: 

make a poflet of it. When it is cool, put it to your eggs, 
beating it well together; then put in nutmeg, ginger, falt, 
and flour to your liking. Your batter fhould be pretty thick’; 
then put in pippins fliced or {craped, and fry them in a good: 
deal of butter quick. ; 


_ Io make Curd- Fritters, 
tiAVING a handful of curds and a handfal of flour, and 


ten eggs well beaten and ftrained, fome fugar, cloves, mace,. 
and nutmeg beat, a little faffron; ftir all well together, and’ 
fry them quick, and-of a fine light brown. 


Ta make Fritters-Royal. 

TAKE a quart of new milk, put it into a fkillet or fauce- 
pan, and as the milk boils’ up, pour ina pint of fack, Let it 
boil up, then take it off, and let it ftand five or fix minttes 5 
then fkim off all the curd, and patit intoa bafon; beat it up 
well with fix egos, feafon it with nutmeg; then beat it witha . 
—whifk, add flour to make it as thick as batter ufually is, put in‘ 

fome fine fugar, and fry them quick. 


To make Skirret-Fritters. 


TAKE a pint of pulp of fkirrets, and a fpoonfulsof flour,: 
the yolks of four eggs, fugar and fpice, make into a thick: 
_ batter, and fry them quick, 


at, | 
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¥ : To make White: Fritters. iat 

. HAVING fome rice, wath it in five or fix feveral waters, 
and dry it very, well before .the. fire: then beat it in a mortar 
very fine, and fift it through a’lawn fieve, that it may be very 
fine. You mutt have at leaft an ounce of it, then put it into 
a fauce-pan, juft wet it with milk, and when it is well incor=_ 
porated. with it; add to it another pint of milk; fet the whole 
over a ftove, or a very flow fire; and take care to keep it al- 
ways moving ; put in alittle fugar, and fome candied lemon-~ 
peel grated, keep it over the fire till it is almoft come to the 
thicknefs of a fine pafte, flour a peal, pour it on it, and fpread 
it abroad with a rolling-pin. When it is quite cold cut it in- 
to little morfels, taking care they ftick not one to the other s 
Rour your hands, and roll up your fritters handfomely, and 
fry them. When you ferve them up, pour a little oranges 
flower-water over them, and fugar, Thefe make a pretty fide- 
dith ; or are very pretty to garnifh a fine difh with. 


To take § ‘yringed- Fritters. 


TAKE about a pint of water, and a bit of butter the bipriefg 
of an egg, with fome lemon peel, green if you can get it; rafp= 
ed preferved lemon-peel, arid crifped orange-flowers ; put all 
together in a flew-pan over the fire, and when boiling throw in 
fome fire flour; keep it ftirring ; put in by degrees more flour 
till your batter be thick enough, take it off the fire; then take 
an ounce of fweet almonds; four bitter ones, pound them ina 
mortar, ftir in two Naples bifcuits crumbled, two eggs beat 5 
ftir all together, and more eggs till your batter be thin enough 
to be fyringed. Fill your fyringe, your batter being hot, fy- 
ringe your fritters in it, to make it of a true lover’s-knot, and 
being well coloured, ferve them up for a fide-dith. | 

At another time, you may rub a feet of paper with butter, 
over which you may fyringe your fritters, and make them in 
what fhape you pleafe. Your butter being hot, turn the paper 
upfide down over it, and your fritters will eafily drop off. 
When fried firew them with fugar, and glaze them. 


To make Vine-Leaf Fritters. 
TAKE fome of the fmalleft vine-leaves you can get, and 
having cut off the great ftalks, put them in a difh with fome 


French brandy, green lemon rafped, and fome fugar; take a 
“ M 2 . good 
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good handful of fine flour, mixed with white wine or ale. Let 


i 


your butter be hot, and with a fpoon drop in your batter; take . 


great care they do not flick one to the other; on each fritter 
lay a leaf; fry them quick, and ftrew fugar over them, and 
glaze them with a red-hot fhovel. eh pit 

With all fritters made with milk and eggs you fhould have 
beaten cinnamon and fugar in a faucer, and either fquéeze an 


; orange over it, or pour a glafs of white wine, and fo throw fus — 
- gar all over the difh, and they thould be fried in a good deal of 


fat; therefore they are beft fried in beef-dripping, or hog’s+. 
lard, when it can be done. Behe | Ral nS 


To make Clary Fritters. 


_. TAKE your clary-leaves, cut off the ftalks, dip them one 
by one in a batter made with milk and flour, your butter being 
hot, fry them quick. This is a pretty heartening difh for a 
fick or weak perfon ; and comfrey-leaves do the fame way. 


To make Apple Fraxes. 


» CUT your apples in thick flices, and fry them of a fine 
light brown ; take them up, and lay them to.drain, keep them 
as whole as you can, and either pare them or let it alones then 
make a batter as follows: take five eggs, leaving out two whites, 
beat them up with cream.and flour, and a little fack; make it 
the thicknefs of a pancake-batter, pour in a little melted but- 
ter, nutmeg, and a little fugar. Let your batter be hot, and 
drop in your fritters, and on every one lay a flice of apple, and 
then more batter on them. Fry them of a fine light brown 3 
take them up, and firew.fome double-refined fugar, all over 
them. ae 


To make an Almond Fraze. 


GET a pound of Jordan almonds, blanched ; fteep them in 
a pint of fweet cream, ten yolks of eggs, and four whites ; ‘take 
out the almonds and pound them in a mortar fine; then mix 
therh again in the cream and eggs, put in fugar and grated 


white-bread, ftir them all together, put fome frefh butter into — 


the pan, let it be hot and pour it in, ftirring it in the pan trl” 
they are of a good thicknefs; and when it is enough, turn it 


into a difh, throw fugar over it, and ferve it up. 


eTe 
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To make Pancakes. 


TAKE a quart of milk, beat in fix or eight eggs, leaving 
half the whites out ; mix it well till your batter. is of a fine 
thicknefs. You  muft obferve to mix your flour firft with a 
little milk, tien add the reft by degrees ; put in two fpoonfuls - 
of beaten ginger, a glafs of brandy, a little falt ; ftir all to- 
_ gether, make your ftew- pan very clean, put in a piece of but- 
ter as big as 4 walnut, then pour ina ladleful of batter, which 
will make a pancake, moving the pan round that the batter 
be all over the pan; thake the pan, and when you think tha¢ 
fide is enough, tols it; if you cannot, turn it cleverly ; and | 
when both fides are done, lay it in a difh before the fire, and 
fo do the reft. You muft take care they are dry; when you 
fend them to table ftrew a little fugar over them. : 


To make fine Pancakes, 


TAKE half a pint of cream, half a pint of fack, the yolks 
of eighteen eggs beat fine, a little falt, half a pound of fine fu- 
gar, a little beaten cinnamon, mace, and nutmeg; then put 
in as much flour as will run thin over the pan, and fry them 
in frefh butter. This fort of pancake will not be crifp, but 
very good, moey 


A fecond Sort of fine Pancakes. 


TAKE a pint of cream, and eight eggs well beat, a nutmeg 
grated, a little fale, half a pound of good difh-butter melted ; — 
mix all together, with as much flour as will make them into a 
thin batter, fry them nice, and turn them on the back of a 
plate. Ok: EARS 

neers A third Sort. : | 
TAKE fix new-laid eggs well beat, mix them with a pint 
of cream, a quarter of a pound of fugar, fome grated nutmeg, 
and as much flour as will make the batter of a proper thicknefs. 
Fry thefe fine pancakes in {mall pans, and let your pans be hot. 


You muft not put above the bignefs of a nutmeg of butter ata 


time into the pan. 


A fourth Sort, called a Quire of Papers 
TAKE a pint of cream, fix egos, three fpoonfuls of fine 


flour, three of fack, one of orange-flower water, a little fugar, 
Ri. | M 3 | and 
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and half a nutmeg grated, half a pound of melted butter almo& 
cold ; mingle all well together, and butter the pan for the firft 
pancake ; let them run as thin as pofible; when they are juft 
coloured they are enough ; and fo do with all the fine pancakes. 


To make Rice Pancakes, 


TAKE a quart of cream, and three fpoonfuls of flour of 
tice; fet it on a flow fire, and keep it ftirring till itis thick 
as pap. Stir in half a pound of butter, a nutmeg grated ; 
then pour it out into an earthen pan, and when it is cold, ftir 
in three or four fpoonfuls of flour, ‘a little falr, fome fugar, 
nine eggs well beaten; mix all well together, and fry them 
nicely. When you have no cream, ufe new milk, and one 
fpoosiful more of the flour ‘Of tice, 8 


Ta make a Pupion of Apples. a 


PARE fome apples, take out the cores, and put them into a 

. fkillet: to a quart mugful heaped, put in a quarter of a pound 
4 of fugar, and two fpoonfuls of water. Do them over a flow 
fire, keep them ftirring; add a little c:nnamon. When it is 

. “quite thick, and like a marmalade, Jet it ftand till cool; beat 
up the yolks of four or five eggs, and ftir in a handful of grated 
bread, and a quarter of a pound of frefh butter; then form it 
into what fhape you pleafe, and bake it in a flow oven, and 
then turn it upfide down on & plate, for a fecond courfe. . 


To make Black: Caps. 


CUT. twelve large apple in halves, and take out the cores, 
place them on a thin patty-pan, or mazarine, as clofe toge~ 
‘ther as they can lie, with the flat fide downards; fqueeze a 
Jemon in two fpoonfuls of orange-flower water, and pour over 
them; fhred fome lemon-peel fine, and throw over them, and 
grate fine fugar all over. Set them in a quick oven, and half 
an hour will do them, When you fend them to table, throw 


fine fugar all over the difh. 9 © a . 


To bake Apples whole. 

PUT your apples into an earthen pan, with a few cloves, @ - 
little lemon- peel, fome coarfe {ugar, a glafs of red'wine; put 
thein into a quick oven, and they will take an hour baking.” 
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To few Pears. 


_'PARE fix pears, and either quarter them or do them whole; 
‘they make a pretty difh with one whole, the reft cut in quar- 
‘ters, and the cores taken out, Lay them in a deep earthen 
pot, with a few cloves, a piece of lemon-peel, a gill of red 
wine, and a quarter of a pound of fine fugar. If the pears 
are very large, they will take half.a pound of fugar, and half a 
pint of red wine; cover them clofe with brown paper, and 
bake them till they are enough. : 

Serve them hot or cold, juft as you'like them, and they will 
be very good with water in-the place of wine. 


To flew Pears in a Sauce-pan. 


PUT them into a fauce-pan, with the ingredients as before ; 
‘cover them, and do them over a flow fire. When they are 
enough take them off; add a-pennyworth of cochineal, bruifed 
very fine. | f 


Lo few Pears purple. 


PARE four pears, cut them into quarters, core them, put 
‘them into a ftew-pan, with a quarter of a pint of water, a 
quarter of a pound of fugar; cover them with a pewter plate, 
then cover the pan with the lid, and do them over a flow fre. 
Look at.them often, for. fear of melting the plate; when they 
are enough, and the liquor looks of a fine purple, take them 
off, and lay-them in your difly with the liquor; when cold, ferve _ 
them up for, a.dide-difh at a-fecond courfe, or juft as you plea‘e, 


To free Pippins whole. 


TAKE twelve golden pippins, pare them, put the parings 
yinto a fauce pan with water enough to cover them, a blade of 
mace, two or three cloves, a piece of lemon-peel., Let them 
fimmer till there is juft enough to ftew the pippins in, then 
{train it, and put it into the fauce-pan again, with fugar 
enough to make it like a fyrup; then put them ina preferving- 
pan, or clean ftew-pan, or large fauce-pan, and pour the fyrup 
over them. Let there be enough to ftew them in; when they 
are enough, which you will know-by, the pippins being foft, 
‘take them up, lay them in a little difh with the fyrup; when 
gold, ferve them up; or hot, if you chufe it, 
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fy A pretty Made-Difp. 

TAKE half a pound, of almonds: blanched and beat fine 
with a little rofe or orange-flower water; then take a quart oF 
{weet thick cream, and boil it with apiece. of, cinnamon and 
mace; fweeten it with fugar to your palate; and mix it with 
your almonds: ftir it well together, and ftrain it through’ a 
fieve. Let your cream-cool, and thicken it with the yelksof 


fix eggs; then garnifh a deep difh, and Jay pafle at the bottom, 


then put in fhred artichoke-bottoms, being firft boiled, upon 


that a little.melted butter, fhred citron, and) candied orange ; 


fo do till your dith is near full, then pour in: your cream, and 
bake it without a lid. When it is baked, fcrape fugar Over if, 
and ferve it up hot... Half an hour will bakejt, - 
| To make Kickfhaws. 3 RRR 
MAKE puff-pafte, roll it thin, and if you have any moulds, 


work it upon them, make them up with preferved, pippins. . 


You may fill fome with goofeberries, fome with rafberries, or 
what you pleafe; then clofe them up, and either bake or fry. 
them ; throw grated fugar over them, and ferve them up. 
Plain Perdu, or Cream Toafts. : 
HAVING two French rolls, cut them into flices as thick ag 
your finger, crumb,and cruft together. Lay them on a dith, 
put to them a pint of cream and half a pint of milk; ftrew 
them over with beaten cinnamon and fugar; tutn them fre- 
quently till they are tender, but take care not to break them : 
then take them from the cream with the flice; break four or 


five eggs, turn your flices of bread in the eggs, and fry them 


in clarified butter. Make-them of a good brown colour, but 


~ not black; fcrape a little fugar over them, They may be 


_ferved for a fecond-courfe difh, but are fitteft for fupper. 


| Salmagundy for a Middle- Difh at. Supper. 

IN the top plate’in the middle, which fhould fland higher 
than the reft, take a fine pickled herring, bone it, take off the 
head, and mince the reft fine. In the other plates rourid,’ put 
the following things: in one, pare a cucumber, and cut it very 


thin; in another, apples pared and cut fmall; in another, an 


onion peeled and cut fmail 5 in another, two hard eggs chop 
ped {mal], the whites in one, and the yolks in another; pick-_ 
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Jed girkins in another'eut {mall ; in another celery cut {mall ; 
in another pickled red ,cabbage chopped fine ; take fome wa. 
ter-crefies clean wafhed and picked, ftick them all about and 
between eyery plate ‘or faucer, and throw naftertium flowers 
aboug the crefles.. You muft have oil and vinegar, and lemon, 
fo cat with it. If it is: prettily fet out, it will make a pretty 
figure in the middle of the table, or you may lay them in heaps 
in.adifh, If you have not all thefe ingredients, fet out your 
plates or faucers with juft what you fancy, and in the room of 
a pickled herring you may mince anchovies. SRA! os 


Ta make a Tanfey. 


TAKE ten eggs, break them into a pan, put to them a lit. 
tle falt, beat them very well; then put to them eight ounces — 
of loaf-fugar beat fine, and a pint of the juice of fpinach, and 
a little juice of tanfey. Mix them wel! together, and ftrain- 
it into a quart of cream; then grate in eight ounces of Naples 
bifcuit or white bread, a nutmeg grated, a quarter of a pound 
of Jordan almonds, beatin a mortar, with a little juice of tan- 
fey to your tafte: mix thefe all together, put it into a ftew- 
_ pan, with a piece of butter as large as a pippin. Set it over a 
_ flow charcoal-fire, keep it ftirring till it is hardened very well; 
then butter a difh very well, put in your tanfey, bake it, and 
when it is enough turn it out ona pie-plate ; fqueeze the juice 
of an orange over it, and throw fugar all over. Garnith with 
' orange cut into quarters, and fweet meats cut into long bits, 

and lay al) over its fide, hat . 


Another Way. 


TAKE a pint of cream, and half a pint of blanched almonds 
beat fine, with rofe and orange-flower water, ftir them toge-. 
ther over a flow fire; when it boils take it off, and let it ftand 
till cold ; then beat in ten eggs, grate in a {mall nutmeg, four — 
Naples bifcuits, a little grated bread ; fweeten to your tafte ; 
and if you think it is too thick, put in fome more cream, the. 
juice of fpinach to make it green; ftir it well together, and 
either fry itor bake it. If you fry it, do one fide firft, and 
then with a difh turn the other. oe pay al 

_ To make a Hedge- Hog. 
TAKE two pounds of fweet almonds blanched, beat them 
well in a mortar, with a little canary and orange-flower wa- 
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ter, to keep them from oiling. Make them intoa ftiff pafte, 
then beat in the yolks of twelve eggs, leave out five of the 
avhites, put to it a pint of cream, fweeten it with fugar, put 
gn half a pound of {weet butter melted, fet it on a furnace or 
Slow fire, and keep continually ftirring till itis ftiff enough to 
be made into the form of a hedge-hog, then ftick it full of 


‘blanched almonds flit, and ftuck up like the briftles of a hedge- 


hog, then put it into a difh. Take a pint of cream, and the 
yolks of four eggs beat up, and mix-with the cream : -fweeten 
to your palate, and keep them ftirring over a flew fire all the 
time till it is hot, then pour it into your difh round the hedge- 
hog ; let it ftand till itis cold, and ferve it up. 

Or you may make a fine hartfhorn-jelly, and pour into the 
dith, which will look very pretty. You may eat wine and 
fugar with it, or eat it without. a 

Or cold cream fweetened, with a glafs of white wine in it, 
and the juice of a Seville orange, and pour it into the difh, 
At will be pretty for change. | | 
‘ ‘This is a pretty fide-difh at a fecond courfe, or in the mid- 
dle for fupper, or in a grand defert. Plump two currants for 
the cyes. 


Or make it thus for Change. 


"TAKE two pounds of {weet almonds blanched, twelve bit- 
ger ones, beat them in a marble mortar well together, with 
canary and orange-flower. water, two fpoonfuls of the tincture 
of faffron, two {poonfuls of the juice of forre], beat them into 
a fine pafte, put in half a pound of melted butter, mix it up 
well, a little nutmeg and beaten mace, an ounce of citron, alt 
eunce of orange-peel, both cut fine, mix them in the yolks of 
twelve eggs, gnd.half,the whites beat up and mixed in half a 
pint of cream, half a pint of double-refined fugar, and work it 
up all together. ° If .it is not {tiff enough to make-up into the 
form you would have it, you muft have a mould for it; butter 
it well, then put in your. ingredients, and bake it. ‘The mould 
miuft be made in fuch a manner, as to have the head peeping 
out; when it comes out of the oven, have ready fome almonds 
blanched and flit, and boiled up in fugar till brown, Stick tt 
all over with the almonds; and for fauce, have red wine and 
{agar made hot, and the juice of an orange. Send it hot to 
table fora firft courfe. EG 5 Re et Eee) 
_ *You may leave out the faffron and forrel, and make it up like 
chickens, or -any other Shape you pleafe, or alter the fauce to 
your 
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wour fancy. Butter, fugar,.and white wine is 4 pretty fauce 
for either baked or boiled, and you may make the fauce of 
what colour you pleafe; or put it into a mould, with half a 
pound of currants added to it; and boil it for a pudding. You 
may ufe cochineal in the room of faffron. | ‘eae 

The following liquor you may make to mix with your 
fauces: beat an ounce of cochineal very fine, put in a pint of 
water in a fkillet, and a quarter of an ounce of roch-alum: 
boil it till the goodnefs is out, ftrain it into a phial, with an 
ounce of fine fugar, and it wiil keep fix months. 


To make pretty Almond Puddings. 


TAKE a pound and a half of blanched almonds, beat them 
fine with a little rofe water, a pound of grated bread, a pound 
and a quarter of fine fugar, a quarter of an ounce of cinnamon, 
and a large nutmeg beat fine, half a pound of melted butter, 
mixed with the yolks of eggs, and four whites beat fine, a pint 
of fack, a pint and a half of cream, fome rofe or orange-flower 
water; boil the cream, and tie a little bag of faffron, and dip 
in the cream tocolour jt. Firft beat your eggs very well, and 
mix with your batter ; beat it up, then the fpice, then the al- 
monds, then the rofe water and wine by degrees, beating it all 
the time, then the fugar, and then the cream by degrees, keep- 
ing it ftirring, and a quarter of a pound of vermicelli. Stir 
all together, have fome hog’s guts nice and clean, fill them 
only Falf full, and as you put in the ingredients, here and there 
put in a bit of citron; tie both ends of the gut tight, and boil 
them about a quarter of an hour. You may add currants for 
change, | 
é To make fried Toa/fts. | 

TAKE a penny-loaf, cut it into flices a quarter of an inch 
thick round ways, ‘toaft them, and then take a pint of cream 
and three eggsy half a pint of fack, fome nutmeg, and {weet-. 
en it to your tafte ; iteep the toafts in it for three or four hours, 
then have ready fome butter hot in a pan, put in the toafts and. 
fry them brown, lay them ina difh, melt a little butter, and 
then mix what is left; if none, put in fome wine and fugar, 
and pour over them, ‘They make a pretty plate or fide-dith 
for fupper. _ "ey id ie 
: To flew a Brace of Carp. 

SCRAPE them very clean, then gut them, wath them and 
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the roes in a pint of good ftale beer, to preferve all the blood, 
and boil the carp, with a little falt in the water. 

Inthe mean time firain the beer, and put it into a fauce-pan, 
with a pint of red wine, twe or three blades of mace, fome 
whole pepperblack and white, an onion ftuck with’ cloves, 
half a nutmeg bruifed, a bundle of fweet herbs, 2 piece of le- 
mon-peel as-big as a fixpence, an anchovy, a littie piece of 
horfe-raddifh. Let thefe boil together foftly for a quarter of 
an hour, covered clofe; then ftrain it, and add to it half the 
hard roe beat tc pieces, two or three fpoonfuls.of catchup, a 
quarter of a pound of frefh butter, and a fpoonful of mufhroom- 
pickle, let it boil, and keep ftirring it till the fauce is thick 
and enough. If it wants any falt, you muft put fome in: 
| then take the reft of the roe, and beat it up with the yolk of 
an ege, fome nutmeg, and a little lemon-peel cut fmall; fry 


_. them in frefh butter in little cakes, and fome pieces of bread 


cut three corner-ways and friéd brown. When the carp are 
enough take them up, pour your fauce over them, lay the cakes 
round the difh, with horfe-raddifh fcraped fine, and fried par- 
fley. The reft lay on the carp, and ftick the bread about them, 
and lay round them, then fliced lemon notched, and lay round 
the difh, and two or three pieces on the carp. Send them to 
table hot. | 

~ If you would have your fauce white, put in good fith-broth 
inftead of beer, and white wine in the room of red wine, 
Make your broth with any fort of frefh fifh you have, and f{ea- 
fon it as you do gravy. | 


g Ta fy Carp. 


FIRST fcale and gut them, wafh them clean, lay them in 
-acloth to dry, then flour them, and fry them of a fine light - 
brown, Fry fome toaft cut three-corner ways, and the roes ; 
when your fith is done, lay them on a coarfe cloth to drains 
Let your fauce be butter and anchovy, with the juice of le- 
mon. Lay your carp in the difh, the roes on each fide, and 
garnith with the fried toaft and lemon, abil 


To bake a Carp. 


SCALE, wath, and clean a brace of carp very well; take 
an earthen pan deep enough to lie cleverly in, butter the pan a 
little, lay in your carp; feafon with mace, cloves, nutmeg, 
and black and white pepper, a bundle of {weet herbs, an onion, 
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and anchovy ; pour in a: bottle of -white wine, cover it, clofe, 
and let them bake an hour in a hot oven, if large; if fall, a 
lefs time will do them.. When they are enough, carefully take 
them up and lay them in a dith; fet it over hot water to keep it 
hot, and cover it clofe, then pour all the liquor they were baked 
. in into a fauce-pan; let it boil a minute*or two, then ftrain it, 
and add half a pound of butter:rolled in flour. Let it boil; 
keep ftirring it, fqueeze in the juice of half a lemon, and put 
in what falt you want; pour the fauce over the fith, Jay the 
roes round, and garnifh with lemon, Obferve to {kim all. the 
fat off the liquor... Lh vauh ad 3 ) 


. ‘To fry Tench. ~ i 
_ SLIME your tenches, flit the {kin.along the backs, and with 
the, point of your knife raife it up from the bore, then cut the 
fkin. acrofs at the head and. tail, then itrip it off, and takeout . 
the bone; then take another tench, .or, a, carp, and mince.the 
fleth {mali with mufhrooms, cives, and parfley. Seafon them 
with falt, pepper, beaten mace, nutmeg, and a few favoury 
herbs minced fmall.,.... Mingle all thefe well together; thea 
pound them in.a:mortar, with crumbs of bread, as much.as 
two eggs, foaked in cream, the yolks of three. or four eges, and 
a piece of butter. . When.thefe have been well pounded, ftuff- 
the tenches with this fauce : take clarified butter, put it into a 
pan, fet it over the fire, and when it is hot flour your tenches, 
and put them into the pan one-by one, and fry them brown Z 
then take them up, lay them in a coarfe cloth before the fire 
to keep hot. In the mean time pourall the greafe and fat out 
of the pan, put in a quarter of a. pound of butter, fhake fome 
flour all over the pan,’ keep ftirring witha {poon till the butter 
is.a little brown; then pour in half a pint of white wine,. ftir 
it together, pour in half a pint of boiling water, an, onion. 


ftuck with cloves, a bundle of fweet herbs, and two blades of ~ 


mace, Cover them clofe, and let them itew as foftly as you 
can for a quarter of an hour; then ftrain’ off the liquor, put it, 
into the pan again, add two {poonfuls of catchup, have ready 
an ounce of truffles or morels boiled in half a pint of water ten- 
der, pour in truffles, water and all, into the pan, a few mufh- 
rooms, and either ‘half a pint of oyfters clean wafhed in their 
own liquor, and the liquor and all put into the pan, or fome 
craw-fifh ; but then you muft put in the tails, and, after clean 
Picking them, boil them in half a pint of water, then flrain the 
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liquor, and put into the fauce; or take fome fifh-melts, and 
tofs up in your fauce. All this is as you fancy. A 
When you find your fauce is very good, put your tench into 
the pan, make them quite hot, then lay them into your difh, 
and pour the fauce over them. Garnifh with lenton. 
_. Or you may, for change, put in half a pint of ftale beer in- 

ftead of water. You may drefs tench juft as you do carp. 

Ta roaft a Cod’s Head. ae 

‘WASH it very clean, and fcore it with a knife, ftrew a littl¢ 
falt on it, and lay it in a ftew-pan before the fire, with fome- 
thing behind it, that the fire may roaft it. All the water that 
comes from it the firft half hour throw away, then throw on it 
alittle nutmeg; cloves, mace beat fine, and falt; flour it, and 
bafte it with butter.’ When that has lain fome time, turn and 
feafon it, and bafte the other fide the fame turn it often, then 
bafte it with butter and crumbs of bread. If it is a large head, 
it will take four or five hours baking. Have ready fome melted 
_ butter with an anchovy, fome of the liver of the fifh boiléd and 

bruifed fine; mix it well with the butters and two yolks of 
éggs beat fine.and mixed with the butter, then ftrain them 
through a fieve,; and>put them into the fauce-pan again, with a 
few fhrimps, or pickled: cockles; two fpoonfuls of red wine, 
and the juice of a lemon. Pur it into the pan the head was 
roafted in, and ftir it all together, pour it into the fauce-pan; 
keep it ftirring, and let it boil; pour it into a bafon. Garnifh 
the head with fried fifh, lemon, and fcraped horfe-raddith. If 
_you have a large tin-oven, it will do better. i 

. To beil a Cod’s Head. 
SET a fith-kettle on the fire, with water enough to boil it, 

a good handful of falt, a pint of vinegar, a bundle of {weet 
herbs, and a piece of horfe-raddifh; Jet it boil a quarter of an 
hour, then put in the head, and when you are fure it is enough, | 
— Jift up the fith-plate with the fifh on it, fet it acrofs the kettle 
to drain, then lay it in your difh, and lay the liver on one 
fide. Garnith with lemon and horfe-raddifh fcraped ; mele 
fome butter, with a little of the fifh-liquor, an anchovy, oyf- 
ters, or fhrimps, or juft what you fancy. . 


t To flew Cod. | | 
'. CUT your cod into flices an inch thick, lay therh in the. 


bottom of a large ftew-pan ; feafon them with nutmeg, beaten 
ce pepper 


<MADE PLAIN AND EASY. mg 


pepper and falt, a bundle of fweet herbs, and an onion,. half a 
pint of white wine, and a quarter of a pint of water; cover it 
clofe, and let it fimmer foftly for five or fix minutes, then 
fqueeze in the juice of a lemon, put in a few oyfters and the 
quer ftrained, a piece of butter as big as an egg rolled in flour; 
and a blade or two of mace; cover it clofe, and let it ftew foft- 


ly, fhaking the.pan often. When it is enough, take out the - 
fweet herbs and onion, and difh it up; pour the fauce over. it,. 


and garnifh with lemon.. 


To fricafey Cod. 


GET the founds, blanch them, then make them very clean,. 
and cut them into little pieces. If they be dried founds, you 
muft firft boil them tender. Get fome of the roes, blanch 
them and wath them clean, cut them into round pieces about 
an inch thick, with fome of the livers, an equal quantity of 
each to make a handfome difh, anda piece of cod about one 


pound in the middle, Put-them into a ftew-pan, feafon them: 


with a little beaten amace, grated putmeg and fale, a little 
bundle of fweet herbs, an onion, and a quarter of a pint of 
fith-broth or boiling water; cover them clofe, and let them 
ftew a few minutes ;- thensputin half a pint of red wine, a few 
oyfters with the liquor ftrained, Piece of butter rolled in flour . 
fhake the pan round, and let’ them flew foftly till they are 
enough, take out the fweet herbssand Onion, and difh it yp. 
Garnifh with lemon. Or you may do them white thus; in« 
ftead of red wine add white, and a quarter of a pint of cream, 


To bake a Cod s Head. 


BUTTER the pan you intend to bake it in, make your head 
very clean, lay it in the pan, put in a bundle of fweet herbs, an 
onion ftuck with cloves, three or four blades of mace, half a 


_large f{poonful of black and white pepper, a nutmeg bruifed, a | 


quart of water, a little piece of lemon peel, and a little piece 
of horfe-raddifh. Flour your head, grate a little nutmeg over 
‘it, ftick pieces of butter all over it, and throw rafpings all over 


that. Send it to the oven to bake; when it is enough, take it . 


out of that difh, and Jay it carefully into the difh you intend to 
ferve it up in. Set. the dith over: boiling water, and cover it 


up to keep it hot. In the mean time be quick, pour allthe 
liquor out of the dith it was baked in into a fauce-pan; fetiton - 


® 


2 
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the fire ¢o boi! three or four minutes, then ftrain it, and put te 
i¢ 4 gill of fed wine, two fpoonfals of catchup, a pint of 
fhrimps, half a‘pint ‘of oyfters or muffels, liquor and all, but 
firft ftrain’ it; a {poonful “of mufhroom-pickle, a quarter of ‘a 
pound of butter rolled in flour, ftir it all together till it is thick 
and boils; them pour itinto the difh, have ready fome toaft cut 
three-corner ways, ‘and fried crifp.. Stick pieces about the 
head and*moweh, and lay the reft round the head. Garnifh | 
with lemon notched, fcraped horfe-raddifh, and parfley crifped 
in a plate before the fire. Lay one flice of lemon on the head, 
and ferve/it up hot. | 


Lo broil Shrimp, Cod, Salmon, Whiting, or Haddock. 
FLOUR it, and have a quick clear fire, fet’ your gridiron 
high, broil it of a fine brown,’ lay it in your difh, and for fauce 
have good melted butter. Take a lobfter, bruife the {pawn in 
the butter, cut the meat fmall, put all together into the melted 
butter, make.it hot and pour itinto your difh, or into bafons. 
Garnith with horfe-raddifh and lemon.” font Atiw 


/ Or Oy/fter Sauce made thus. ie | 

"TAKE half a pint of oyfters, and fimmer them till they - 
are plump, ftrain the liquor from them through a fieve, wath 
the oyfters very clean, and beard them; put them in a flew- 
pan, and pour the liquor over them,, but mind you do not 
pour the fediment with the liquor; then add a blade of mace, 
a quarter of a lemon, a fpoonful of anchovy-liquor, and a 
little bit of horfe-raddifh, a little butter rolled in flour, half a 
pound of butter nicely melted, boil it up gently for ten mi- 
nutes ; then’ take out the horfe-raddifh, the mace and lemon, 
{queeze the,juice of the lemon into.the fauce, tofs it up/a little; . 
- then put it into your boats or bafons. mo wa) .% 
Muffel-fauce made thus is, very good, only you muft put 
them intoia ftew-pan, and cover them clofe; firft open, and 
fearch that there be no crabs under the tongue. t-SV1OM 30 
Ora fpoonful of walnut- pickle in the butter makes the fauce 
good, of a fpconful of either fort of catchup, or horfe-raddifh 

fauce. itd Tae hye) Si, pt 
Melt your butter, ferape a good deal of horfe-raddifh fine, 
put it into the melted butter, grate half a nutmeg, beat up the 
yolk of an egg with one fpoonful of cream, pour it into the 
butter, keep-it ftirring till it boils, then pour it directly into 
eh iyi inne 


/ your bafon. 
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To drefs little Fis. 


“AS toallforts of little fifth, fuch as fmelts, roach, &e. they 
fhould be'fried dry and of a rae brown, wd nothing but plain 
butter. Garnifh with lemon. | 

And ‘with all boiled fifth, you fhould mes a good deal of falt 
‘and ‘horfesraddifh. in the water, except mackerel, with which 
jut falt'and mint, parfley and fennel, which you ‘mutt chop to 
putinto the butter; andfome. love fealded goofeberries with 
them. And be eareee to boil your fith well; but take great care 
they do not break. | 


To broil Mackerel. 


CLEAN them; fplit them down the back, feafon them with 
pepper and falt, fome mint, parfley, and fennel chopped very 
fine, and flour them; broil them of a fine light brown, put 
thém on a dith and ftrainer. Garnifh with parfley; Jet your 
fauce be fennel and butter i in a boat. ' 


To broil Wraiiers: 


GUT them, and wafh them clean, dry them in a clean cloth, 
flour, then broil them, and have melted butter in a cup. They 
dre fine fifly, and cut as firm as a foal; but you muft take care 
motto hurt "yourfelf with the two fharp bones in the head. 


To boil a Turbot. 


LAY, it in a good deal of falt and water an hour or two, 

and if it is not quite fweet, fhift your water five or fix times § 
- firft_put a good deal of falt in the mouth and belly. 

In the mean time fet on your fifh-kettle with clean fpring- 
water and falt, a little vinegar, and a piece of horfe-raddifh. 
When the water boils, lay the turbot on a fifh- plate, put it ine 
to the kettle, let it be well boiled, but take great care it is not 
too.much done; when enough fake of the fith- kettle, fet it. 
before the fire, then carefully lift up the fifh-plate, and fet it 
acrofs the kettle to drain: in the mean time melt. a good deal 
of frefh butter, and bruife in either the fpawn of one or two 
lobfters, and the meat cut fmall, with a fpoonful of anchovy- 


H “liquor ; then give it a boil, and pour it into bafons. © This is 


the beft fauce ; but you may make what you pleafe. Lay the 
fifh in the difh, -Garnifh with Be horfe. sorta and le- 


mon, : 
N ec 
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| Lo bake a Turbot. 

TAKE a difh the fizeof your turbot, rub buttér all over i¢ 
‘thick, throw.a little falta little beaten pepper; and half a large’ 
nutmeg, fome parfley minced fine and throw all over; pour in a 
pint of white wine,’ cut off the head and-tait, lay the turbot in 
the difh, pour another pint of white °wine all over,. grate the 
other half of the nutmeg over it, and a little pepper, fome ‘fait 
and chopped parfley.. Lay a piece of butter here and there’ all 
over, and throw a little flour all over, and then a good many 
crumbs of bread. Bake it, and be fure that it is of a fine © 
brown ; then lay i€in your difh, ftir the fauce in your difh all 
together, pour it into a fauce pan, fhake in a little flour, let it 
boil, then ftir in a piece of butter and two fpoonfuls of catch- 
up; let it boil and pour it into bafens.. Garnifh your difh with 
lemon; and you may add what you faney to the fauce,.as 
fhrimps, anchovies; mufhrooms, é&c. If a fmall turbot, half 
the wine will do. It eats finely thus. Lay it in a difh,. fkim 
off all the fat, and pour the reft over it. Let it ftand till cold, 
and it is good with vinegar, anda fine difh to fet out a cold 
table. pty, 

: Lo drefi a Fowl of Pickled Salmon. 

LAY it in frefh water all night, then lay itin a fifh-plate, 
put it into a large flew-pan, feafon it with a little whole pep- 
per, a blade or two of mace tied in a coarfe muflin-rag, a whole 
onion, a-nutmeg bruifed, a bundle of, fweet herbs and parfley, 
alittle lemon-peel, put to it three large {poonfuls of vinegar, a 
pint of white wine, and a quarter of a péund of frefh butter — 
rolled in flour; cover it clofe, and let it fimmer over a flow fire 
for a quarter of an hour, then catefully take up your falmon, 
and lay it in your difh ; fet it over hot water and cover it. In 
the mean tinte let your fauce boil till it is thick and good, 
Take out the fpice, onion, and fweet herbs, and pour it over « 
the fifh. Garnifh with lemon. 

a : Tao broil Salmon. . 

CUT*-freth falmon into thick pieces, flour them and broil 
them, lay them in your difh, and have plain melted butter im 
a cup, er anchovy and butter. : 
| Baked Salinon: ‘fs : 

TAKE a little piece cut into flices about an inch thick, but+ 
; | ; | si oe ter 
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ter the difh that you would ferve it to table on, lay the flices 
in the dith, take off the fkin, make a force-meat thus: take 
the fleth of an ee), the flefh of a falmoh, an equal quantity, 
beat in a mortar, feafon it with beaten pepper, falt, nutmeg, 
‘two or three cloves, fome parfley, a few mufhrooms, a piece of 
butter, and ten or a dozen coriander-feeds, beat fine. Beat'all 
together, boil the crumb of a halfpenny-roll in milk, beat up 
four eggs, ftir it together till it is thick, let it cool and mix it 
well together with the reft; then mix all together with four raw 
eggs3 on every flice lay this force-meat all over, pour a very 
little Melted butter’over them, and a few crumbs of bread, lay 
a cruft round the edge of the difh, and ftick oyfters round upon 
it. Bake it in an oven, and when it is of a very fine brown 
ferve it up ; pour.a little plain butter. (with alittle red wine in — 
. it) into the difh, and the juice of a lemon: or you may bake 
it in any dith, and when it is enough lay the flices into another 
dith. Pour the butter and wine into the difh it was baked in, 
give it a boil, and pour it into the difh. Garnifh with lemons 
This is.a fine difh. | Squeeze the juice of a lemon in, | 
| To broil Mackerel whole. 

CUT off their heads, gut them, wafh them clean, pull out 
the roe at the neck-end, boil it in a little water, then bruife it 
with a fpoon, beat up the yolk of an egg, with a little nutmeg, 
‘a little lemon-peel cut fine, a little thyme, fome parfley boiled 
and chopped fine, a little pepper and falt, a few crumbs of 
bread: mix all well together, and fill the mackerel; flour it 
well, and broil it nicely. Let your fauce be plain butter, with 
a little catchup or walnut pickle, yf 


‘Mackerel a la Maitre a Hotelle 


TAKE three mackerel, and wipe them very dry witha clean 
cloth, cut them down the back from head-to tail, but not open 
them; flour them and broil them. nicely; chop a handful of: 
parfley, and a handful of green onions very fine, mix them up > 
with butter and pepper, and falt. Put your mackerel in the 
difh, and put the parfley, &c. into the cut in the back, and 
put them before the fire till the butter is melted. Squeeze the 
juice of two lemons over them, and fend them up het, 


N a tales MN it “e 
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‘ 


To broil Hervines. aes SASS eee 
SCALE them, gut them, cut off their heads, wath them 
clean, dry them ina cloth, flour them and broil them. Lay 
the fifh in the difh, in a boat, plain melted butter and muftard. 


: To fry Herrings. weak 

CLEAN them as above, fry them in butter; have ready a 
good many onions peeled and cut thin; fry them of a, light 
brown with the herrings ; lay the herrings in your difh,. and 
the onions round, butter and muftard inacup. You muf do 


them with a quick fire, eee: 


To make Water- Sokey, 


. TAKE fome of the fmalleft plaice or founders you can get, 
wath them clean, cut the fins cldfe, put them into aftew- | 
pan, with juft water enough to boil them, a little falt, and 
a bunch of parfley; when they are enough fend them to table 
in a foup-difh, with the liquor to keep them hot. Haye 
parfley and butter in a cup. 


ay | | To few Eels. | - | 
SKIN, gut, and wafh them very clean in fix or eight waters, 
to wafh away all the fand; then cut them In-pieces, about as 
long as your finger, put juft water enough for fauce, put in a 
{mall onion ftuck with cloves, a little bundle of fweet erbs, 2 


blade or two of mace, and fome whole pepper in a thin muf 


lin-rag. Coveritclofe, and let them few very foftly. 
Look at them now and then, put in a little piece of butter 
rolled in flour, and a little chopped parfley.. When you find 
they are quite tender-and well done, take out the onion, fpice, 
and fweet herbs, Put in falt enough to feafon it, Then difh 
them up with the fauce. | | | 


; To flew Eels with Broth, | 
CLEANSE your eels as above, put them into a fauce-pan 
with a blade or two of mace and a cruft of bread. Pat juft 


water enough to cover them clofe, and let them ftew very foft- 
ly; when they are enough, difh them up with the broth, and 


have a little plain melted butter and parfley in a cup to eat the 


_ weakly and confumptive conftitutions, 


eels with. he broth will be very good, and it is fit for 


Te 
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To drefs a Pike. 

SCALE and gut your pike, and wafh it very clean, then 
make a ftuffing in the following manner: take the crumb of a - 
penny loaf foked in cream, a quarter of a pound of butter, 
an anchovie chopped fine, a handful of parfley, and a little 
fweet herbs chopped fine; the liver or roe of the fifh bruifed, 
a little lemon peel chopped fine, a little grated nutmeg, fome 
pepper and falt, the yolks of two eggs ; mix all together, and 
put it in the befly of your fith; few it up, and then make it in 
the form of dn S.. Rub the yolk of an egg over; grate fome 
nutmeg on it, and ftrew fome crumbs of bread on it ; put fome 
butter here and there on it. Put it on an iron plate, and bake 
it, or ‘roaft it before the fire in a tin oven; for fauce good an- 
chovies and butter, and plain melted butter. Garnifh with 
horfe-raddifh and barberries, or you may boil it without the. 
ftuffing. 


To broil Haddocks, when they are in high Seafon. 


“SCALE them, gut and wafh them clean; do not rip open 
their bellies, but take the guts out with the gills; dry them in 
a clean cloth very well: if there be any roe or liver, take it 
out, but put it in again; flour them well, and havea clear 
good fire, Let your gridiron be hot and clean, lay them on, 
turn them quick two or three times for fear of fticking; then 
let one fide be enough, and turn the other fide. When that 
is done, lay them in adifh, and have plain butter in a cup, or 
anchovy and butter, 

They eat finely falted a day or two before you drefs them, - 
and hung up to dry, or boiled. with egg-fauce. Newcaftle is » 
a famous place for falted haddocks. “They come in barrels, 
‘and keep a gteat while. Or you may make a ftuffing the fame 
as for the pike, and broil them. 


- [9 broil Cod-Sounds. 


em 


“YOU muft firft lay them in hot water a few minutes; take 
them out and rub them well with falt, to take off the fkin and 
black dirt, then they will look white, then put them in water, 
and give them a boil. Take them out and flour them well, 
pepper and falt them, and broil them. When they are enough, 


lay them in your difh, and pour melted butter and muftard into 


the difh, Broil them whole. : | ae 
ee | Niet | Ta 
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| CLEAN them very well, as above, then cut them into little, 
_. pretty pieces, boil them tender in. milk and water, then throw 
them into a cullender to drain, pour.them. into a'clean fauce- 
pan, feafon them witha little beaten mace and grated nutmeg, 
and a very little fals ; pour to them juft cream enough for 
fauce and a good piece of butter rolled in flour, keep thaking 
your fauce-pan round all: the time, till it is hte ky gnough 5 
_ then difh it up, and garnifh with lemon. tabs ta : 


| To drefs Salon au Court- Bouillon. | 


AFTER. having wafhed and made your falmon, very clean, 
{core the fide pretty deep, that it may take the feafoning; . take 
a quarter of an ounce of mace, a quarter of an ounce rat dates 
a nutmeg, dry them and beat them fine,.a quarter ef an. ounce 
of black. pepper beat fine, and an ounce of falt. Lay the falmon 
in a napkin, feafon it well with this fpice, cut fome lemon- 
peel fine, and parfley, throw all over, and in the notches put 
about:a pound of frefh butter rolled in flour, roll it up: tight in 
the napkin, and bind it about with packthread, Put it in a 
fith-kettle, juft big enough to hold it, pour in a quart of white- 
hati a quart of vinegar, and as much water as will juft 

oul if. 

Set it over a quick Ere. cover it clofe; when it is enough, 
which you muft judge by the bignefs ‘of your falmon, fet it over 
a ftove to ftew till you are ready. Then have a clean napkin 
folded in the difh it is to lay in, turn it out of the napkin if 
was boiled in, on the other napkin. Garnifh the difh with a 
goog deal of parfley crifped before the fire. 

For fauce have nothing but plain butter ina cup, oF horfe- 
raddifh and vinegar. Serve it up for a firft courle, 


To drefs Salmon a la Braife. 


TAKE a fine large piece of falmon, or a large falmon-trout 3 
make a pudding thus; take a large eel, make it clean, flit it 
open, take out the bone, and take all the meat clean from the 
bone. chop it fine, with twoanchovies, alittle lemon peel cug 
fine, a little pepper, and a grated nutmeg with parfley chop- 
ped, and a very little bit of thyme, a few crumbs of bread, 
the yolk of an hard egg chopped fine ; roll it up in a piece’ of 
butter, and put it into the belly of the fifth, few it UP, lay it 


in an oval ftew- pan, or little kettle that will juft hold it, take 
! half 
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half a pound of frefh butter, put it into a fauce-pan, when it 
is.melted fhake in a handful. of flour, ftir it till it isa little 
brown, then pour to it a pint of fifh-broth, ftir it together, 
pour it to the ith, witha bottle of white-wine. . Seafon it with 
falt to your palate, put fome mace, cloves, and whole-pepper 
into a coarfe muflin.rag, tie it, put.to the fifh an onion, an 
a little bundle of fweet herbs. Cover it clofe, and let it. ftew 
very foftly over a flow fire, put in fome. frefh mufhrooms, or 
pickled ones cut fmall, an ounce of truffles and morels cut 
{mall ; let them all ftew together; when it is.enough, take up 
your falmon carefully, ‘Jay it in your dilh, and pour the fauce 
allover. Garnifh.with f{craped horfe-raddifh and lemon notch- 
ed, ferve it up hot. This is a fine difh.tor a firft courfe. _ 


3 Salmon in Cafes. | 

CUT your falmon into little pieces, fuch as will ‘lay rolled 
gn half-fheets of paper. Seafon it with pepper, falt, and nut- 
meg; buiter the .infide of the paper well, fold the paper fo as 
nothing can come out, then lay them on a tineplate to be baked, 
pour a little melted butter over the papers, and then crumbs of 
bread all over them. Do not let your oven be too hot, for fear 
ef burning the paper. A tin oven before the fire does beft. 
When you think they are enough, ferve them up juft as they 
are. There will be fauce enough in the papers; or put the 
falmon in buttered papers only, and broil them. 

To drefs Flat fib. 

YN dreffing all forts of flat. fith, take great care inthe boiling 
‘of them; be fure to have them enough, but do not let them be 
broke; mind to puta good-deal of falt-in, and horfe-raddith in 
the water, let your ith be well drained, and mind to cut the 
fins off. When you fry them, let them,be well drained in a 
cloth, and floured, and fry them of a fine light brown, either 
in oil or butter. If these be any water in your difh with the | 
oiled fith, take it out with a{punge. As to your fried filh, 
a coarfe cloth is the beft thing to drain it on. ” 


ig Ta drefs Salt Pip. 
“OLD ling, which is the beft fort of falt-fifh, lay in water 
twelve hours, then lay it twelve hours ona board, and then 
twelve more in water, When you boil it, put it into the water 
cold ; if it Is good, it will take about fifteen minutes boiling 


foftly. Boil parfnips very tender, fcrape them, and put them 
Ee Pe te inte 
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into a fauce-pan, put to them fome milk, ftir them till thick, 
then ftir in a good piece of butter, and a little’ falt; when they 
are enough lay them in a plate, the fith by itfelf dry, and but= 
ter and hard eggs chopped in a bafon, 

As to water-cod, that need only be boiled and well flcimmed. 

Scotch haddocks you muff Jay in water all night. You may 
boil or broil them. If you broil, you muft {plit them in two. ° 

You may garnifh your dithes with hard eggs and parfnips; 
and potatoes. | 


To ref Bi es : 


THE beft of this fort of fifth are taken in the river glleias ; 
and, when they are in feafon, the fifhmongers and others in 
London have them from Gloucefter, But if you are where 
they are to be had frefh, you joa drefs them as you pleafe.. 


To fry Lampreys. | 
BLEED them and fave the blood, then wafh them in hot 
water to take off the flime, and cut them to pieces. Fry them 
ina little frefh butter not quite enough, pour out the fat, put in 
_a little white- wine, give the pan a fhake round, feafon. it with 
whole pepper, nutmeg, falt, {weet herbs and a bay-leaf, put in 
a few capers, a good piece of butter rolled up in flour, and the 
blood ; give the pan afhake round often, and cover them clofe. © 
When you think they are enough take them out, ftrain the 
fauce, then give them a boil quick, fqueeze in a little lemon 
and pour over the fifh. Garnifh with lemon, and drefs them 
juft what way you fancy. 


Zo pitchcock Ees. 


TAKE a large eel, and fcour it well with falt to clean off 
all the flime ; then flit it down the back, take out the bone, 
and cut it in three or four pieces ; take ihe yolk of an epg and 
put. over the infide, fprinkle crumbs of bread, with fome 

~fweet herbs and parfley chopped very fine, a little nutmeg 
grated, and fome pepper and falt, mixed all together; then 
put it on a gridiron over a clear fire, broil it of a fine light 
brown, difh it up, and garnifh with raw parfley and horfe=’ 
raddith ; or put a boiled eel in the middle, and the pitch- 
cocked round. Garnifh as above with anchovy- ee" and 
pariley and butter in a boat. 


Ta 
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Lo Sry Eels, 


MAKE them very clean, cut them into pieces, feafon them 
with pepper and falt, flour them and fry them in. butter, 
Let your fauce be plain butter melted, with the juice. of 
lemon. Be fure they be well drained from the fat before you 
lay them in the difh, vy | “oe 


To broil Eels. 


TAKE a large eel, fkin it and make it clean. Open the 
belly, cut itin four pieces; take the tail end, flrip off the 
fleth, beat it ina mortar, feafon it with a little beaten mace, ‘a 
little grated nutmeg, pepper and falt, a little. parfley and thyme, 
a little lemon-peel, an equal quantity of crumbs of. bread, 
roll it in a little piece of butter; then mix it again with the 
yolk of an egg, roll it up again, and fill the three pieces of 
_ belly with it. ,Cut the fkin of the eel, wrap the pieces in, 

and few up the fkin. Broil them well, have butter and an an- 
chovy for fauce, with the juice of lemon. Or you may turn 
them round, and run.a fkewer through them, and broil them 
whole. ‘otk as 
To farce Eels with White Sauce. - 


SKIN and clean your eels well, pick off all the fleth clean: 
_ from the bone, which you muft leave whole to the head. Take 
the flefh, cut it fmall and beat it ina mortar ; then take half — 
the quantity of crumbs of bread, beat it with the fith, feafon i¢ 
with nutmeg and beaten pepper, an anchovy, a good deal of 
pariley chopped fine, a few truffles boiled tender in a very little 
water, chop them fine, put them into the mortar with the li- 
quor and a few mufhrooms: beat it well together, mix ina 
little cream, then take it out ard mix it well together in your 
hand, lay it round the bone in the fhape of the eel, lay.it on 


a buttered pan, drudge it well with fine crumbs of bread, and 


bake it. When itis done, lay it caretully in your difh; have 
ready half a pint of cream, a quarter. of a pound of freth but- 
ter, ftir it ome way till it is thick, pour it over your eels, and 
garnifh with lemon, “ 


fo drefs Eels with Brown Sauce. 

SKIN»and clean a large eel very well, cut it in. pieces, put 
it into a fauce-pan or ftew-pan, put to it a quarter of 2 pint of 
_ Water, a bundle of fweet herbs, an onion, fome whole pepper, a 
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blade of mace, and a little falt. “Cover it clofe, and when i¢ 
begins to fimmer, put in a gill of red wine, a fpoonful of © 
woufhroom- pickle, a piece of butter, as big as a walnut, rolled » 
in flour: cover it clofe, and let it ftew till it is enough, which 
you will know bythe eel being very tender. Take up-your eel, 
jay it in a difh, ftrain your fauce, give it a boil quick, and 
pour it over your fifh. You muft make fauce according to 
ithe largenefs of your eel, more or Jefs. Garnifh with lemon, 


| To roaft a Piece of frefo Sturgeon. cA] 
GET a piece of freth fturgeon, of about eight or ten pounds, 
Jet it lay in water and falt fix or eight hours, with its fcales on; 
then faften it on the fpit, and bafte it well with butter fora 
quarter of an ‘hour, then with a little flour, grate-a nutmeg all 
over it, a little mace and pepper beaten fine, and falt thrown 
over it, and a few fweet herbs dried and powdered fine, and 
then crumbs of bread ; then keep bafting a dittle, and drudg~ 
ing with crumbs of bread, and’ with what falls ‘from it till it 


- ig enough. in the mean time prepare this fauce; take a pint 


of watér, an anctiovy, a little piece of lemon-peel,.an onion, 3 
_ bundle of fweet herbs, mace, cloves, whole pepper black and 


white, a litile piece of horfe-raddith;, cower it-clofe, let it boil 
-a quarter of an hour, then ftrain it, put it into the fayce-pan 
again, pour in a pint of white wine, about a dozen oyfters and 
the liguPly two {poonfuls of catchup, two of walnut-pickle, 


©” the infide of a crab bruifed fine, or lobfter, fhrimps, or prawns, 


> 


a good piece of butter rolled in flour, a fpoonful of mufhroom- , 
pickle, or juice of lemon. Boil it all together; when your 
fith is enough, lay it in your difh, and pour the fauce over it.. 
Garnifh with fried toaftsandlemon. bok? eer 


To roaft a Fillet or Collar of Sturgeon. 

TAKE apiece’ of frefh fturgeon, feale it, gut it, take out 
the bones, and cut it in lengths about feven or eight inches; — 
then provide fome fhrimps and oyfters chopped fmall,. an equal 
quantity of crumbs of bread, and.a little lemon-peel grated, 
fome nutmeg, a little beaten mace, a little pepper and chops 
ped parfley,.a few fweet herbs, an anchovy, mix it together ; 
when it is done, butter one fide of your fifh, and ftrew fome 

, of your mixture upon it; then begin to roll it up.as clofe as 
poffible, and when the firft piece is rolled up, roll upon that 
another, prepared.in the fame manner, and bind it round with 

a narrow 


+ 
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a narrow fillet, leaving as much of the fifh apparent as may 
be; but you muft mind that the roll is ‘not above four inches 
and a half thick, or elfe one part will be done before the infide 
is ‘warm; therefore we often parboil the infide roll before’ we 
roll it.) When it is enough, lay it in your difh, and prepare 


mm, ae 


_ fauce as above. Garnifh with lemon. | 


To boil Sturgeon. | : 


CLEAN your fturgeon, and prepare as much liquor as will 
juft boil it. To two quarts of water, a pint of vinegar, a ftick 
of horfe-raddifh, two or three bits of Jemon-peel, fome whole 
pepper, a bay-leaf, add a {mall handful of falt. Boil your fifh 
in this, and ferve it wath the following fauce: melt a pound 
of butter, diffolve an anchovy in it, put in a blade or two of 
mace, bruife the body of a crab-in the butter, a few fhrimps — 
“or craw-fifh, a little catchup, a little lemon-juice; give it a 
boil, drain your fifh well, and lay it in your difh. Garnith 
with fried oyfters, fliced lemon, and fcraped horfe-raddith’; 
pour your fauce into boats or bafons. So you may fry it, ra- 
goo if, or bake it. | : 


To crimp Cod the Dutch Way, 


TAKE a gallon of pump-water and a pound of falt, mix 
‘them well, together; take your cod whilf alive; and cur it in 
flices of one inch and a half thick, throw it into the falt and. 
water for ha!f an hour; then take it out and dry it well with 
a clean cloth, flour it and broil it: or have a ftew-pan with 
fome pump-water and falt boiling, put in your fith, and boil 
it quick for five minutes ; fend oyfter-fauce, anchovy-fauce, 
fhrimp-fauce, or what fauce you pleafe. Garnifh with horfe- 
raddifh and green parfley. 


Io Grimp Scate. 
CUT it into long flips crofs-ways, about an inch broad, 
and put it into fpring water and falt, as above; then have - 
{pring-water and falt boiling, put it in, and boil it-fifteen mi- 
nutes. Shrimp-fauce, or what fauce you like. | 


, Lo fricafey Scate or Thornback white. 
: CUT the meat clean from the bone, fins, &c. and make it 
very clean. Cut it into little pieces, about an inch broad, and 
two inches long, lay it in your flew-pan. To a pound of the’ 
; 3 ' af flefh 
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- fief put a quarter of a pint of water, a little beaten mace, and 
grated nutmeg,.a little bundle of {weet herbs, and a little falt ; 
cover it, and let ie boil fifteen minutes, Take aut the {weet 
herbs, put in a quarter of a pint of good cream, a piece of but 
ter. as big as @ walnut rolled in flour, a glafs.of white wine, 

keep fhaking the pan all the while one, way, till it is thick and 
fmooth ; then difh it up, and garnifh with lemon. } 


| To fricafey it brown, | 
- TAKE your fifh as above, flour it, and fry it of a fine brown, 
in freth butter; then take it up, lay it before’ the fire to keep 
warm, pour the fat.out of the pan, fhake in a little flour, and 
, with a {poon ftir in a piece of butter as big as anvege; ftir i€ 
sound till it is well mixed in the pan, then pour in a quarter 
of a pint of water, ftir it round, fhake in a very little beaten 
pepper, a little beaten mace; put in an onion, and a little 
bundle. of fweet herbs, an anchovy, fhake it round and let ic 
boil; then pour in a quarter of a pint of red wine, a fpoonful 
of catchup, a little juice of lemon, ftir it all together,, and let 
it boil, When it is enough, take out the {weet herbs and 
onion, and put in the fith to heat.. Then difh it up, and gar- 
nifh with lemon. 


To fricafey Soals white. 


-*' SKIN, wafh, and cut your foals very clean, cut off their 
heads, dry them in a cloth, then with your knife very carefully 
cut the flefh from the bones and fins on both fides. -Cut the - 
fiefh long-ways, and then acrofs, fo that each foal will be in 
eight pieces : take the heads and bones, then put»them into a 
fauce-pan with a pint of water, a bundle of fweet herbs, an 
‘onion, a little whole pepper, two or three blades of mace, 4 
little falt, a very little piece of lemon-peel, and a little cruft of 
bread. Cover it clofe, let it boil till half is wafted, then ftrain 
it through a fine fieve, put it into a ftew-pan, put in the foals 
and half a pint of white wine, a little parfley chopped fine, a | 
few mufhrooms cut fmal], a piece of butter as big as a hen’s 
egg rolled in flour, grate in a little nutmeg, fet all together 
on the fire, but keep faking the pan all the while till the fith 
is enough, Then difh it up, and garnifh with lemon. 


Pe. Lo fricafey Soals brown, er! ie Be. 
 \ €LEANSE and cut your foals, boil the water as in the fore- 
going receipt, flour your fifh, and fry them in uae of 
, - pa tag a hne 
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a fine light brown, Take-the'flefh of a finall focl, beat it in 
@ mortar, with a piece’ of bread as big as am hen’s ege foaked in 
cream, the yolks of two hard egos, and a little melted butter, a — 
little bit of thyme, a little parfley, an anchovy, feafon it with 
nutmeg, mix all together with the yolk of a raw-ege and with — 
@little flour, roll itup:into Jittle balls and fry ‘them; but not | 
too much, Then lay:your fith and balls befére the fire, pour 
“out all the fat of the pan,’ pour in the liquor which is boiled 
with the fpice and herbs, ftir it round in the pan, then put in 
half a pint of red wine, a few truffles and morels, a few muth- 
rooms, a fpoonful of catchup, and the juice of half a fmall le- 
mon. Stir in all together and let it boil, then ftir in a piece of 
butter rolled in flour; ftir it round, when your fauce is of a 
fine thicknefs put in: your: fith and balls, and when it is hot 
difh it up, .put in the balls, and pour your fauce over it. 
Garnifh with lemon. Inthe. fame manner dréfs a fmall tur- 
bot, or any flat fith, | 


To boil Soals. . 

TAKE 4g pair of foals, make them: clean, lay them in vine- 
gar, falt and water two hours; then dry thei in.a cloth, put 
them into a ftew-pan, put to them a pint of white wine, a bin- 
‘dle of {weet herbs, an onion ftuck with fix cloves, fome whole 
pepper, and a little falt;* cover them, ‘and let them ‘boil. 
‘When they are enough, take them up, lay them in your dith, 
firain the liquor, and thicken it up’ with butter and flour. 
Pour the fauce over, and garnith with fcraped horfe-raddith 
and lemon, In this manner drefs a little turbot. | It is a gen~ 
teel difh for fupper. You may add prawns, or fhrimps, ‘or 
mufcles to the fauce, . 


Another Way to boil Soaks. 


- "TAKE three quarts of fpring-water, and a handful of falt,. 
let it boil; then put in your foals, boil them gently for ten 


. ‘minutés; then difh them up in a clean napkin, with anchovy-= 


_ fauce, or fhrimp-fauce, in boats. 


To make a Collar of Fifh in Ragoo, to look like ‘a ‘Breaft of Veal 
: | collared, ! 

TAKE a large eel, fkin it, wath it clean, and parboil it, 
pick off the flefh, and beat it in a mortar ; feafon it with beaten 
‘mace, nutmeg, pepper, falt, a few {weet herbs, parfley, anda 
o < 5 . . little 


\ 
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little lemon-peel chopped fmall ; beat all well together with an 
equal quantity of crumbs of bread; mix it well together, then 
take a turbot, foals, fcate, or thornback, or any flat fith that 
will roll cleverly. | Lay the flat ith on the drefler, take away 
all the bones and fins, and cover your fifh with the farce; then 
roll it up as tight as you can, and open the fkin of your eel, 
and bind the collar with it nicely, fo that it may be flat top 
and bottom, to ftand well in the difh; then butter an earthen : 
difh, and fet it in upright ; flour it all over, and ftick a piece — 
of butter on the top and round ‘the edges, fo that it may run 
down on the fith; and let it be well baked, but take great care 
‘it is not broke. Let.there bea quarter of a pint of water in 
the difh. ia i or . 

In the mean ‘time take the water the eel was boiled in, and 
all the bones of the fifth. Set them on to boil, feafon them 
with mace, cloves, black and white pepper, fweet herbs, ah 
onion. Cover it clofe; and Jet it boil till there is about a quar- 
~ ter of a pint; then ftrain it, add to it a few truffles and morels, » 
a few mufhrooms, two fpoonfuls of catchup, a gill of red wine, | 
apiece of butter as big as a large walnut rolled in flor. Stir 
all together, feafon with falt to your palate: fave fome of the 
farce you make of the eel, and mix with the yolk of an egg, 
and rol}-them up in little balls with: flour, and fry them of a 
light brown, Wehen your fith is enough, lay it in your difh, 
_fkim all the fat off the pan, and pour the gravy to your fauce. 
Let iit all: boil together till it is thick; then pour it over the 
roll, and put in your balls. Garnifh with lemon, 4 i. 

This does beft in a tin oven before the fire, becaufe then you 


‘can bafte it as you pleafe, ‘This is a fine bottom difh; 


To butter Crabs or Lobjters. 


TAKE two crabs or lobfters, being boiled, and cold, take 
all the meat out of the fhells and bodies; mince.it fmall, and 
put it all together into a fauce-pan ; add to it a glafs of white 
-wine, two fpoonfuls of vinegar; a nutmeg grated, then let it 
boil up till it is thorough hot, Then have ready half a pound 
of frefh butter, melted with an anchovy, and the yolks of two 
veges beat up and mixed with the butter; then mix crabs. and 
butter all together, fhaking the fauce-pan conftantly round till 
it is quite hot. Then have ready the great fhell, either of a 
crab or lobfter ; Jay it in the middle of your dith, pour fome 
Gnto the fhell, and the reft in little faucers round the fhell, 
| eis defends PRED: e , fticking 
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ficking three-corner toafts between the faucers, and round the 


thell, “Chis is a fine fide-difh at a fecond courfe. 

‘Teo 2 SHOCK GEC mrt yal: elhiet oes ono. 

» Lo butters Lobfers another: Way. . 

PARBOIL your lobfters, then break the fhells,’pick out all 
the meat, cut it fmall, take ‘the smeat out of the body, mix it 
fine with a fpoon in'a little white wine; for example, a {mall 
lobfter, one fpoonful of wine ; ‘put it into @ fauce! pan with the 
meat of the fobfter, four fpoonfuls ‘of white wine, a blade of 
mace, a little beaten pepper and fait.” Let’it flew all'together 
a few minutes, then ftir ih a‘piecé’of butter, fhake your fauce- 
pan round till your butter is melted, put in a fpoonful of vine 
gar, and ftrew in as many crumbs of bread as will miake it 
thick enough, ‘When it is hot, pour it-into your plate, and 
garnith with the chine of 'a lobfter’cut in four, peppered, fale 
ed, and broiled. “Thismakes a pretty plate, or a fine dith, 
with two or three lobfters. You may add one tea-fpoonful 
of fine fugar'to your fauce. © a ) 


<3 Ta roa Lobftersi . | t wig” 

BOIL your lobfters, ‘then’ lay: them before the fire, and 

bafte them with butter, till they have a fine froth. Dith them 

up with plain melted butter'in a cup. ‘This i8 as good a way 
to the full as roafting them, and not half the trouble, | 


To make a finé Difh of Lobfters. 

TAKE three lobfters, boil the largeft as above, and ffoth it 
before the fire. Take the other two boiled, and butter them 
as in the foregoing receipt. Take the two body fhells, heat 
them hot, and fill them, with the buttered meat. Lay the large 
lobfter in the middle, and the two fhells on each fide; and the 
two great claws of the middle lobfter at each end; and the four — 
pieces of ghines of the two lobfters broiled, and laid on each 
end. This, if nicely done, makes a pretty dith. ' 


Lo drefs a Crabs 

HAVING taken out the meat, and cleanfed it from the fkin, 
put it into a flew pan, with half a pint of white wine, alittle | 
nutmeg, peppef, and falt.over a flow fire. Throw in a few 
crumbs of breads. beat up one yolk of an egg with one fpoonful 
of vinegar, throw it in, then fhake the fauce-pan round a mi- 
nute, and ferve it up on a plate. 2 rx - 
| | a 
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To fiew Prawns, Shrimps, or Craw-Fifb. | 
PICK out the tails, lay them by, about two quarts; také 
the bodies, give them a» bruife;.and put them into a pint at 
white wine, witha blade of. mace; let them ftew a quarter of © 
an hour, ftir them together, and ftrain them; then wash out 
the fauce-pan, put to it the ftrained liquor and tails: grate.a 
{mall nutmeg in, add a little falt, and.a quarter of a pound of — 
butter rolled in flour: fhake it all together, cut a pretty. thin 
toaft round a quartern loaf, toaft it brown on both fides, cut it 
into fix pieces, lay, it clofe together in the bottom of your dith, 
and pour your fifh and fauce over it.. Send it to table hot. If 
it be craw-fith or prawns, garnifh your dith with fome of the 
biggeft claws Jaid thick round. Water will: do in the room.of 
wine, only add a fpoonful of vinegar. | aa 


To make Scollops of Oyfters. i 

PUT your oyfters into fcollop-thells for that purpofe. Set 
them on your gridiron over a good clear fire, let them ftew till 
you think your oyfters are eriough; then. have ready fome 
‘crumbs of bread rubbed in a clean napkin; fill your fhells, and 
fet them before..a good fire, and bafte them well with butter, 
Let them be of a. fine brown, keeping them turning, to be 
brown all over alike; but a tin oven does them beft before the 
fire. They eat much the beft done this way, though moft 
people ‘ftew the oyfters firft in a fauce pan; with a blade of 
mace, thickened with a piece of butter, and fill the fhells, and 
then. cover them With crumbs, and brown them with a hot 
iron : but the bréad has not the fine tafte of the former. — 

To flew Mufcles, — 

W ASH them very clean from the fand in two or three wa- 
ters, put them into a ftew-pan, cover them clofe, and let them 
- ftew till all the fliells are opened ; then take them ‘out one by 

one, pick them out of the fhells, and look under the tongue to 
fee if there be a crab; if there is, you muit throw away the 
mufcle; fome will only pick out the crab, and eat the mufcle. 
‘When you have picked them all clean, put them into a fauce- 
* pan: to a quart of mufcles put half a pint of the liquor ftrain- 

ed through a fieve, put in a blade or two of ‘mace, a piece of 

butter as big as a large walnut rolled in flour; Jet them ftew : — 
toaft fome bread brown, and lay them round the difh, cut three | 
corner-ways; pour in the mufcles, and fend them to table hot. 
| : i Another 
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oe ay Another, Way, to flew Mufeles. | : 


“CLEAN and ftew Your mufcles’ as in the foregoing feceipt, 
only to a’ quart of mufcles put in a piht of liquor, anda quar- 
ter of a'pound of butter rolled in’a very little flour. When 
they are enough, have fome crumbs of bread ready, and cover 
the bottom of your difh thick, grate half a nutmeg over them, 
avid pour’ the thufcles and fauce all over the crumbs, and fend 
them to. table, boas ' | Se 


P A third Way to drefs Mufeles. 

STEW them as above, and Jay them in your dith; flrew 
your-crumbs of bread thick all over them, then fet them be~ 
fore’a good fire, turning the difh round and round, that’ they 
may be brown’ail alike. ‘Keep bafting them with butter, that 
the crambs may be crifp, and it will make a pretty fide-dith. 
You may do cockles the fame way. } , ; 


To fiew Scollops. 


_BOIL them very well in falt and water, take them out and 
Rew. them in a little of the liquor, a little white wine, a little 
vinegar, two or three blades of mace, two or three cloves, a 
piece of butter rolled in flour, and the juice of a Seville orange. 
Stew them well, and dith them up. 


To ragoo Oyfters. 


TAKE.a quart of the largeft oyfters you can cet, open them, 
fave the liquor, and ftrain it through a fine fieve; wath your 
oyfters in warm water. Make a batter thus: take two yolks 
of eges, beat them well, grate in half a nutmes, cut a. little 
Jemon-peel fmall, a good deal of parfley, a {poonful of the juice 
of {pinach, two fpoonfuls of cream or milk, beat it up with 
flour to a thick batter; -have ready fome butter in a flew-pan, — 
dip your oyfters one by one into the batter, and have ready 
crumbs of bread, then rol] them in it, and fry them quick and 
brown; fome with the crumbs of bread, and fome without. 
‘Take them out of the pan; and fet them before the fire ; then 
have ready a. quart of chefnuts fhelled and fkinned, fry them 
in the butter; when they are enough take them up, pour the 
fat out of the pan, fhake a little flour all over the pan, and | 
_rub a piece of butter as big as a hen’s egg all over the pan with — 
your fpoon, till it is melted and thick; then put in the oyfter- 
th os ot Qe | liquor, 
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liquor, three or four blades of mace, ftir it round, put in a few 
piftachio-nuts fhelled, let them boil, then put in the chefnuts, 
and half a pint. of. white wine, have ready the yolks of two 
eggs beat up with four fpoonfuls of credm.; ftir all well toge~ 
ther. When it is thick and fine, Jay the oyfters in the dith, 
and pour the ragoo over,them. Garnifh with chefnuts and le- 
mon, AAP glee earge cE 
_ You may ragoo mufcles the fame way. You.may leave out 
the piftachio-nuts, if you do not like them; but they give the 
fauce a fine flavour. | ) | 
Loa ragoo Endive. : 
TAKE fome fine white endive, three heads, lay them in falt 
and water two or three hours ; take a hundred of a{paragus, cut 
off the green heads, chop the reft mall, as far as is tender ; lay 
- it in falt and water ; take a bunch of celery, wath it and fcrape 
it clean, cut it in pieces about three inches long, put it into.a 
fauce-pan, with a pint of water, three or four blades of mace, 
fome whole pepper tied in a rag, let it ftew till it is quite ten- 
der; then put in the afparagus, fhake the fauce-pan, let it fim- 
mer till the grafsis enough. Take the endive out of the water, 
‘drain it, leave one large head whole, the other leaf by leaf, put 
it into a ftew-pan, put toit a pint of white wine; cover the 
pan clofe, let it boil till the endive is juft enough, then put in a 
quarter of a pound of butter rolled in flour, cover it clofe, fhak- 
ing the pan, When the endive is enough, take it up, lay the 
whole head in the middle, and with a fpoon take out the celery 
and grafs and lay round, the other part of the endive over that ; 
then pour the liquor out of the fauce«pan into the ftew-pan, ftir 
it together, feafon it with falt, and have ready the yolks of two 
eggs, beat up with a quarter of a’pint of cream, and half a nut+. 
‘meg grated in. Mix this with the fauce, keep it ftirring all 
one way till it is thick; then pour it over your ragoo, and 
fend it to table hot. “4 


To ragoo French Beans. ‘iy 

TAKE a few beans, boil them tender ; then take your ftew- 
pan, put ina piece of butter, when it is melted fhake in fome 
flour, and peel a large onion, flice it, and fry it brown in that 
butter; then put in the beans, fhake in a little pepper anda 
little falt, grate a little nutmeg. in, have ready the yolk of an 
-egg and fome cream ; ftir them all together for a minute or two, 
-and difh them up. . : 
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: _ . Loa make good Brown Gravy. Ha 
TAKE half a pint of fmall beer, or ale that is not bitter, and 
half a pint of water, an onion cut foal], a lictle bit of lemon- 
peel cut fmall, three cloves, a blade of mace, fome whole pep- 
per, a {poonful ‘of mufhroom-pickle, a {poonful of walnut- 
pickle, a fpoonful: of catchup, and an anchovy; firt put a 
piecé.of butter into. a fauce-pan, as big as a hen’s egg; when 
it is melted fhake in a little flour, and let it be a little brown; 
then by degrees ftir in the above ingredients, afd let it boil a 
quarter of an hour, then ftrain it, and it is fit for fith or roots. 


| Lo fricafey Skirrets. mia 
WASH the roots very well, and boil them till they are tens 
der; then the fkin of the roots muft be taken off, cut in flices, 


and have ready a little cream, a piece of butter rolled in flour, 


the yolk of an egg beat, a little nutmeg grated, two or three 


fpoonfuls of white wine, avery little falt, and ftir all toge~ > 
_ ther. . Your roots being in the difh, pour the fauce over them, ~ 


It is a pretty fide-difh. So likewife you may drefs root of fal- 
fify and {corzonera.. 4 | 


Chardoons fried and baienn: 


~ YOU muft cut them about fix inches long, and fring thenns 


then boil them till tender ; take them out, have fome butter 
melted in your ftew-pan, flour them, and fry them brown; 
fend them in a difh with melted butter in.acup. Or you may 
tie them up in bundles, and boil them like afparagus; put a 
toaft under them, and pour a little melted butter over them ; 


‘or cut them into dice, and boil them like peas: tofs them up 


in butter, and fend them up hot. 


Chardoons a la Fromage. 


AFTER they are ftringed, cut them an inch long, flew 
them in a little red wine till they are tender; feafon with pep-.: 


per and falt, and thicken it with a piece of butter rolled in flour; _ 


then pour them into your difh, fqueeze the juice of orange over 


_-it,. then fcrape Parmefan or Chefhire cheefe all over them; 


then brown it with a cheefe-iron, and ferve it up quick and 
hot. | ‘ 
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| To make a Scotch Rabbit. BeBe, ese: 
TOAST a piece of. bread very nicely on. both fides, butter 
it, cut a flice of cheefe about as big as the bread, toaft it on 
both fides, and Jay it on the bread. , 
on | To make a Welch Rabbit. — ta! 
"TOAST the bread on both fides, then toaft the cheefe on 


one fide, lay it on the toaft, and with a hot iron brown the 


other fide. You may rub it over with muftard. 


To make an Englifh Rabbit. 


TOAST a flice of bread brown on both fides, then lay it 
in a plate before the fire, pour a glafs of red wine over it, and 
let it foak the wine up; then cut fome cheefe very thin, and 
Jay it very thick over the bread, and put it in a tin oven before 
the fire, and it will be toafted and browned prefently. Serve 
it away hot. \ | | | | 


Or do it thus. 


TOAST the bread, and foak it in the wine; fet it before 
the fire, cut your cheefe in very thin flices, rub butter over the 
bottom of a plate, lay the cheefe on, pour in two or three 
fpoonfuls of white wine, cover it with another plate, fet it 
over a chafing-difh of hot coals for two or three minutes ; then 
ftir it till ic is done and well mixed. You may ftir in a little 
muftard ; when it is enough lay it\on the bread, juft brown it 
with a hot fhovel. Serve it away hot. fy a 


_ Sorrel with Eng . 
FIRST your forre! muft be quite boiled and well: trained; 
then poach three eggs foft, and three hard, butter your forrel 
well; fry fome three-cornered toafts brown, lay the forrel in 
the dith, lay the foft eggs on it, and the hard-between; ftick 
the toaft in and about it. Garnifh with quartered orange. 
i A Fricafey of Artichoke Bottoms. 

TAKE them either dried or pickled ; if dried, you muff lay 
them in warm water for three or four hours, fhifting the water 
two or threettimes ; them haveready a little cream, and a piece 
of frefh butter, ftirred together‘one way over the fire till it is 

| \ Sea melted ; 
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melted; then put in the artichokes, and when they are hot 


difh them up, | 


To fry Artichokes. 


FIRST blanch them in water, then flour them, fry them in 
freth butter, Jay them in your difh, and pour melted butter 
over them. Or you may put a little red wine into the butter, - 
and feafon with nutmeg, pepper, and falt. i 


A White Fricafey of Mufbrooms. 


TAKE a quart of frefh mufhrooms, make them very clean, 
cut the largeft ones in two; put them ina ftew-pan with four _ 
{poonfuls of water, a blade of mace, a piece of lemon peel; 
cover your pan clofe, and ftew them gently for half an hour ; 
beat up the yolks of two eggs with half a pint of cream, and 
a little nutmeg’ grated in it, take out the mace and=lemon- 
peel; put in the eggs and cream, keep it ftirring one way 
all the time till it is thick, feafon with falt to your palate; 
fqueeze a little lemon-juice in, butter the cruft of a French 
roll, and toaft-it brown; put itin your difh, and the mufh- 
‘rooms over, 4 . ae 

N. B. Be careful not to fqueeze the lemon-juice in till they — 
are finifhed, and ready to put in your difh; then fqueeze it in, 
and ftir them about for a minute, then put them in your difh. 


| To make Buttered Loaves. ve 
BEAT up the yolks of twelve eggs, with half the whites,. 
and a quarter of a pint of yeaft, {train them into a difh; feafon © 
with falt.and beaten ginger, then make it into a high pafte with 
flour, lay it in a warm cloth for a quarter of an hour; then — 
make it up into little loaves, and bake them or boil them with 
butter, and putin a glafs of white wine. Sweeten well with 
fugar, lay the loaves in the difh, pour the fauce over them, 

and throw fugar over the dith. ‘ | | 


-: 


Broccoli and E EL S« 


‘BOIL your broccoli tender, faving a large bunch for the 
middle, and fix or eight little thick fprigs to ftick round. Take 
a toaft halfian inch thick, toaft it brown, as-big as you would 
have it for your dith or buttereplate; butter fome eggs thus : 
take fix eggs, more or lefs as you have occafion, beat them 
wel], put them into a fauce-pan with a good piece of butter, a 

| ‘ “YY Se ie ~ little 
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little: falt, keep beating them with a {poon till they are thick 


‘enough, then pour them on the toaft: fet the biggeft bunch 


of broccoli in the middle, ard the other little pieces round and 
about, and garnifh the difh with little fprigs of broccoli. Paes 
is a pretty fide-difh, or a corner-plate. 


Afparagus and Eggs. 


TOAST abit of bread as big as you have occafion for, butter - 
it, and Jay it in your difh; butter fome eggs as above, and lay 
over it. Inthe mean time boil fome grats tender, cut it fmall, 
and lay it over the eggs.. This makes a pretty fide-dith for st 

, fecond courfe, or a corner-plate.. | 


| Broccoli in § allad. 


BROCCOLI is a pretty. difh, by way of fallad in the cae 
dle of atable. Boil it like afparagus (in the beginning of the 
book you have an account how to clean it); lay it in your 
dith, beat up with oil and vinegar, and. a little fale, Garnith | 
with naftertium-buds, . 

Or boil it, and have plain butter in a cup, Or farce Fictch 
rolls with it, and buttered eggs together, for change. Or 
farce your rolls with nadie done the fame way as. overs, 
wo no wine, | 


To make Potatoe Cakes. 


TAKE. potatoes, boil them, peel them, beat them in a mor- 
tar, mix them with the yolks of eggs, a little fack, fugar, a 
little beaten mace, a little nutmeg, a little cream, Or ate 
butter, work it up inta a pafle; then make it into cakes, or 
juft what fhapes you pleafe with moulds, fry them brown in 
frefh butter, lay them in plates or.difhes, melt butter with 
fack and fugar, and pour over them. 


‘ A Pudding made thus: 
MIX it as before, make it up in the fhape' of a ce 
and bake it; pour butter, lack, and fugar over it. , 


To make Potatoes like a Collar of Veal or Mutton. 


MAKE the ingredients as before; make it up in the fhape 
) of a collar of veal, and with fome of it make round balls. 
Bake it cee the balls, fet the collar in the middle, lay the 

‘ Mesballs’ * 
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balls round. Let your fauce be half a pint of red wine, fugar 
enough to fweeten it, theyolks of twoeggs, beat up alittle © 
nutmeg, ftir all thefe together for fear of curdling 5 when it | 
is thick enough, pour it over the collar. This is a ery difh 
for a firft or fecond courfe. 3 


Mis broil Potatoes. 


FIRST boil them, peel them, cut them in two, broil them 
_ till they are brown on both fides; then lay them in the por or 
difh, and ‘pour melted butter over them. | 


To fry t Pessivas, 


CUT them into thin flices, as big as a crown piece, fry 
them brown, lay them in the plate or difh, pour melted but- | 
ter, and fack and fugar over them. ‘Tohefe are a pretty corner= 


- plate. 


a 


| Mafbed Pisvihed 


BOIL your potatoes, peel them, and put them into a fauce- © 
pan, mafh them well ; to two pounds of potatoes put a pint of 
milk, a little falt; ftir them well together, take care they do 
not fick to the bottom; then take’a quarter of a pound ef but- 

ter, ftir it in, and ferve it up. — 


To grill Shrimps 


" SEASON them with falt and pepper, fhred parfley, butter, 
in {collop-fhells well; add fome grated bread, and let them 
ftew for half an hour. Brown them with a ‘hot iron, and — 


ferve them -up. 


- 


5 Beare Shrimps. 


STEW two quarts of fhrimps in a pint of white wine, with 
nutmeg ; beat up eight eggs, with a little white wine and half 
a pound of butter, fhaking the fauce-pan one way all the time 
over the fire till they are thick enough. Lay toafted fippets 
round a difh, and pour them over it; fo ferve them Ups 


To drefs Spinach. 


PICK and wath your fpinach well, put it into a fauce-pan, 
with a little falt. Cover it clole, aud let it ftew tillit is juft . 
tender ; then throw it into a fieve, drain all the liquor out, 
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and chop it‘fmall, asi:much as the» quantity/of).a French rolly 
add balf a pint of eream to it, feafon with falty. pepper, and 
grated nutmeg, put inca quarter of apound cof butter, . ander 
it a-ftewing over the fire a quartervof‘an hour, ftirring it oftem.: . 
Cut a French roll into long pieces, about as thick as your fin- 
ger, fry them, poach fix eggs, lay them round on the fpinach, 
ftick the pieces of roll in and about the eggs. Serve it up either 


for a fapper, or a fide-difh at a fecond courfe, 


Stewed Spinach and Eggs. ome 

PICK and wath your fpinach very clean, put it into a fauce- 
_pan, with a little falt; cover it clofe, fhake the pan often, 
When it is juft tender, and whilft it is green, throw it into a 
fieye to drain, lay it into your difh,, In the mean time have a 
ftew-pan of water boiling, break as many eggs into cups as you 
would poach, When the water boils put in the eggs, have an 
egg-flice reacy to take them out with, lay them on the fpinach, 
and garnifh the difh with orange cut into quarters, with melt- 
ed butter in a cup. . 


To boil Spinach, when you have not Room on the Fire to do it by 
fel ee 
HAVE a tin-box, or any other thing that fhuts very clofe, 
put in your fpinach, cover it fo clofe as no water can get in, 
and put it into water, or a pot of liquor, or any thing you are 
boiling. It will take about an hour, if the pot or copper 
boils. In the fame manner you may boil peas without water. 


| . Afparagus forced in Prench Rolls. 


TAKE three French rolls, take out all the crumb, by firft 
cutting a piece of the top-cruft off; ‘but be careful that the 
crudt fits again the fame place. Fry the rolls brown in freth 
butter; then take a pint of cream, the yolk of fix eggs beat. 

~ fine, a little falt and nutmeg, ftir them well together over a. 
flow fire till it begins to be thick. Have.ready a hundred of 
fmall grafs boiled; then fave tops enough to ftick the rolls with, 
the reft cut fmall and put into the cream, fill the loaves with 
them. Before you fry the rolls, make holes thick in the top 
cruft, and fiick the grafs in; then lay on the piece of cruft, 
and flick the grafs in, that it may look as if it were growing. 

de makes a pretty fide-difh at a fecond courfe. ra ie 
" | | . a 
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1 ohh y To make Oy/ter Loaves: Ht gpa: 

FRY the French rolls as above, take half a pint of oyfters, 
ftew them in their own liquor, then take out the oyfters with a 
fork, ftrain the liquor to them, put them into a fauce-pan again, 
with a glafs of white wine, a little beaten mace, a little grated 


nutmeg, a quarter of a pound of butter rolled in flour ; thake. 


them well together, then put them into the rolls; and thefe 
wiake'a’pretty fide-cifh for a firft courfe. “You may rub in the 
érumbs of two rolls, and tofs up with the oyfters, 


To flew Parfnips. 


BOIL them tender, fcrape them from the duft, cut: them 
into flices, put them into a fauce-pan, with cream enough ; 
for fauce, a piece of butter rolled in flour, a little falt; and 
fhake the fauce-pan often. When the cream boils, pour them 
into a plate for a corner-dith, or a fide-dith at fupper. 


Ta maf Parfnips. 


BOIL them tender, fcrape them clean, then: fcrape. all the 
foft into a fauce-pan, put as much milk or cream as will flew 
them. Keep them ftirring, and when quite thick, ftir in: a 
good piece of butter, and fend them to table. 


To flew Cucumbers. 


PARE twelve cucumbers, and flice them as thick as a half. 
crown, lay them in a coarfe cloth to drain, and when they are 
dry, flour them and fry them brown in freth butter; then take 
them out with an egg-flice, lay them in a plate before the fire, 


and -have ready one.cucumber whole, cut a long piece out of the 


fide, and fcoop-out all the pulp; have ready fried onions peeled 


and fliced, and fried brown with the fliced'cucumber. Fill the — 


whole cucumber with the fried onion, feafon with pepper and 
falt; put on the piece you cut out, and tie it round with a 
packthread, ‘Fry it brown, firft flouring it, then take it out of 
the pan and keep it hot; keep the pan on the fire, and with 
one hand put in a little flour, while with the other you ftir it, 
‘When it is thick, put in two or three fpoonfuls of water, and 
half a pint of white or red wine, two fpoonfuls of catchup, ftir 
‘dt together, put in three blades of mace, four cloves, half a nut- 


meg, a little pepper and falt, all beat fine togethers ftir it into ~ 
; ’ ? Fs) cn ee R Wh ee : ¥ ‘ the ; 
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the fauce-pan, then throw in your cucumbers, give them a 
tofs or two, then lay the whole cucumbers in the middle, the 
reft round, pour the fauce all over, untie the cucumbers before . 
you lay it into the difh. Garnith the dith with. fried onions, 
and fend it to table hot. This is a pretty fide-dith at a firtt 
COUN ah ong ited 0 

| | Zo ragoo French Beans. — ) ; 


_ TAKE a quarter of a peck of French beans, fring them, 
do not fplit them, cut them in three acrofs, lay them in falt and 
water, then take them out and dry them in a coarfe cloth; fry 
them brown, then pour out all the fat, put in a quarter of a 
pint of hot water, ftir it into the pan by degrees, let it boil ; 
then take a quarter of a pound of frefh butter rolled in a very 
little flour, two fpoonfuls of catchup, one fpoonful of mufh- 
roomepickle, and four of white wine, an onion ftuck with fix 
cloves, two or three blades of mace beat, half a nutmeg grated, 
a little pepper and falt.; ftir it all together for a few minutes, 
then throw in the beans; fhake the pan for a minute or two, 
take out the onion, and pour them into your difh. ‘This is a 
pretty fide-difh, and you may garnifh with what you fancy, 
either pickled French beans, mufhrooms, famphire, or any 
thing elfe. : 
4A Ragoo of Beans, with a Force. 


“ RAGOO them as above ; take two large carrots, fcrape and 
boil them tender, then math them in a pan, feafon with pepper 
and falt, mix them with a little piece of butter and the yolks of 
tworaweges. Make it into what fhape you pleafe, and bak- 
ing it a quarter of an hour ina quick oven will do, but a tin 
oven is the beft; lay it in the middle of the difh, and the ra- 
goo round, Serve it up hot for a firft courfe. 


Or this Way, Beans ragooed with Cabbage. 


TAKE a nice little cabbage, about as big as a pint bafon; 
when the outfide leaves, top and ftalks are cut off, half boil it, 
cut a hole in the middle pretty big, take what you cut out and 
chop it very fine, with a few of the beans boiled, ‘a carrot boil- 
ed and mafhed, and a turnip boiled; mafh all together, put - 
them into a fauce-pan, feafon them’with pepper, falt, and nut- 
meg, a good piece of butter, ftew them a few minutes over the 
fire, ftirring the pan often. In the mean time put the cabbage 
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- into a fauce-pan, but take great care it does not fall to:pieces 5 
put to it four fpoonfuls of water, two of wine, and one of 
catchup ; have a fpoonful of mufhroom-pickle, a piece of but- 
ter rolled ina little four, a very little pepper: cover it clofe, 
and let it ftew foftly till it is tender; then take it up carefully 
and lay it.in the middle of the.difh, pour your mafhed roots in 
the middle to fill it up high, and your ragoo round it. You 
may add the liquor the atiaas was ftewed in, and fend it to 
table hot. ‘This will do for atop, bottom, middle, or fide- 
difh. When beans are not be had, you may cut carrots and 
turnips into little flices, and fry them; the carrots in little 
round flices, the turnips in pieces about two inches long, and 
as thick as one’s finger, and tofs them up in the ragoo. 


Beans ragooed with Parfuips, 


TAKE two large parfnips, fcrape them clean, and boil 
them in water. When tender take them up, fcrape all the 
foft into a fauce-pan, add to them four fpoonfuls of cream, a 
piece of butter as big as an hen’s egg, chop them in a fauce- 
pan well; and when they are quite thick, heap them up in 
the middle of the difh, and the ragoo round, | 


Beans ragoced with Potatoes. 


BOIL two pounds of potatoes foft, then peel them, put 
them into a fauce-pan, put to them half a pint of milk, ftir 
them about, and a little falt; then ftir in a quarter of a pound 
of butter, keep ftirring all the time till it is fo thick that you 
cannot ftir the fpoon in it hardly for ftiffnefs, then put it into 
a halfpenny Welch difh, firft buttering the difh. Heap them 


as high as they will lie, flour them, pour a little melted butter 


over it, and then few crumbs of bread. Set it into a tin 
oven before the fire; and when brown, lay it in the middle’ — 
of the difh (take great care you do not mafhiit), pour your 
ragoo round it, and fend it to table hot, | 


| To ragzoo Celery. | 

WASH and make a bunch of celery very clean, cut it in 

pieces, about two inches long, put it into a ftew-pan with juft 
as much water as will cover it, tie’three or four blades of mace, © 

two or three cloves, about twenty corns of whole pepper ina 

muflin rag loofe, put it into the ftew-pan, a little onion, a little 

‘bundle of fweet herbs; cover it clofe, and let it ftew foftly till 

3 | tender ; 
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tender ; ‘then take out the  fpice, onion, and {weet herbs, put 
in half an ounce of truffles and'morels, two! fpoonfuls of catch~ — 
up, a gill of red wine, a piece of butter as big as’an’ egg rolled 
in flour, fix farthing French rolls, feafon with fale to your pa- 
Jate, ftir it all together, cover it’clofe, and let it ftew till the 
fauce is thick and good. “ake care that the roll donot break, 
fhake your pan often; when it is enough difh it up, and gar- 
nifh with lemon. The yolks ‘of fix hard eggs, or more, put 
in withthe rolls, will make it a fine difh, “This for a firft 
courfe. Oe ee, | n rahe 

If you would have ‘it white, put in white wine inftead’ of 
red, and fome cream for a fecond courfe, | Svs 


‘ ms» 
Lo ragoo Mufbrooms. 


_ PEEL and ferape the flaps, put a quart into a fauce-pan, a 
very little fale, fet them on a quick fire, let them boil up, then 
take them off, put to them a gill of red wine, a quarter of a_ 
pound of butter rolled in.a little flour, a little nutmeg, a little 
beaten mace, fet it on the fire, ftir it now and then; when it 
is thick and fine, have ready the yolks of fix eggs hot, and 
boiled in a bladder hard, lay it in the middie of your dith, and 
pour the ragoo over it. Garnifh with broiled mufhrooms. 


: A pretty Difh of Eggs... | 
BOIL fix eggs hard, peel them, and cut them into thia 
flices, puta quarter of a pound of butter into the ftew-pan, 
then put in your eggs and fry them quick. Half a quarter of 
an hour will do them. You muft be very careful not to break 
_ them; throw over them pepper, falt, and nutmeg, lay them 
in your difh before the fire, pour outvall the fat, fhake in a little 
flour, and have ready two fhalots'cut {mall ; throw them into 
the pan, pour in a quarter of a pint of white wine, a little 
\ juice of lemon, and a little piece of butter rolled in flour. Stir 
all together till it is thick ; if you have not fauce enough, put 
in a little more wine, toaft fome thin flices of bread cut three- 
corner ways, and lay round yeur difh, pour the’ fauce all over, , 
and fend it to table hot, You may put {weet oil on the toaft, 
_ if it be agreeable. « | Ow Bs an 


! Eggs a la Tripe. , é 
BOIL your eggs hard, take off the fhells and cut them Jong- 

Ways in four quarters, put a little butter inta a ftew-pan, let it 

“et ; ‘ 5. et 4 melt, 
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melt, fhake in: a: litthe four; ftir-i¢ with a fpoon, then put in 
-your eggs, throw a little grated» nutmeg all over, a little falt, 
a good dealiof {hred parfley; fhake your pan round, pour ima 
little «cream, ‘tofs. the pan round carefully, that you do not 
break the eggs..: When your fauce is thick and, fine, take up 
your eggs, pour the fauce all-over them, and garnith with le- 
mon. i ys" 


AA Fricafey of Eggs 


BOIL eight, eggs: hard, take off the fhells, cut them into 
quarters, have ready half a pint of cream, anda quarter of a 
pound of frefh butter; ftir it together over the fire till it is 
thick and {mooth, lay the eggs in the difh, and pour the fauce 
allover. Garnifh with the hard yolks of three eggs cut in 
two, and lay round the.edge-of the difh, | 6 pak a 


A Ragoo of Eggs. 


BOIL twelve eggs hard, take off the fhells, and with a little 
knife very’caréfully cut the white acrofs long-ways, fo that the 
white may be in two halves, and the yolks whole. Be careful 
neither to break the whites nor yolks, take a quarter of a pint 
of pickled mufhrooms chopped.very fine, half an ounce of truf- 
fies and. morels, boiled in three or four fpoonfuls of water, fave 
the water, and chop the truffles and morels very {mall, boil a 
little parfley, chop it fine, mix them together with the truffle 
water you faved, grate a little nutmeg in, alittle beaten mace, 
put it into a fauce-pan with three fpoonfuls of water, a gill of 
red wine, one f{poonful of catchup, a piece of butter as big as 
a large walnut, rolled in flour, ftir all together, and let it boil... 
In the mean time get ready your eggs, lay the yolks and whites 
in order in your difh, the hollow parts of the whites uppermoft, 
that they may be filled; take fome crumbs of bread, and fry 
them brown and crifp, as you do for larks, with which fill up 
the whites of the eggs as high as they will lie, then pour in 
your fauce all over, and garnifh with fried’ crumbs of bread. 
_ This is a very genteel pretty difh, if it be well done, 9 


T) past Eggs. 


“paCu Ee 4 toatt round a.quartern loaf, brown it, lay it on your 
difh, butter it, and very carefully break fix or eight eggs on ~ 
‘the toaft, and take a red-hot fhovel, and hold, over tet 
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When they are done, fqueeze a Seville orange over them, grate 
a little nutmeg over it, and ferve it up for a fide-plate. Or you 
may poach your’ eggs, and lay them on a toaft; or toaft your | 
bread crifp, and pour a little boiling water over it ;:feafon with 
a little falt, and.then lay your poached eggs on it. 


To drefs Eggs with Bread. | 


_ TAKE a penny loaf, foak it in a quart of hot milk two 
hours, or till the bread is foft, then ftrain it through a coarfe 
fieve, put to it two fpoonfuls of orange-flour water, or -rofe- 
water ; fweeten it, grate in a little nutmeg, take a little dith, 
butter the bottom of it, break in as many eggs as will cover 
_ the bottom of the difh, pour in the bread and milk, fet it in a 
tin-oven before the fire, and half an hour will bake it; it will 
do on a chafing-difh of coals. ' Cover it clofe before the fires 
or bake it in a flow oven. " 


- To farce Eggs. , 


GET two cabbage-lettuces, fcald them, with a few mufh- 
rooms, parfley, forrel, and chervil; then chop them very 
{mall, with the yolks of hard eggs, feafoned with falt and nut- 
meg; then ftew them in butter; and when they are enough, 
put in a little cream, then pour them into the bottom of a difh. 
Take the whites, and chop them very fine with parfley, nut- 
meg, and falt. Lay this round the brim of the difh, and run 
a red-hot fire fhovel over it; to brown it. 

Eggs with Lettuce. 

SCALD fome cabbage lettuce in fair water, fqueeze them 
well, then flice them, and tofs them up in a fauce-pan with a 
piece of butter; feafon them with pepper, fat, and a little 
nutmeg. , Let them flew half an hour, chop them well to- 
gether; when they are enough, lay them in your dith, fry 
fome eggs nicely in butter and lay on them. Garnifh with 
. Seville orange. ; | 

To fry Eggs as round as Balls. 

HAVING a deep frying-pan, and three pints of clarified 
butter, heat it as hot as for fritters, and ftirit with a ftick, till 
it runs round like a whirlpool; then break an egg into the 


middle, and turn it round with your ftick till it be as hard as 
| age het teh ES a poached 


\ ; ‘ f 
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a poached egg ; the whirling round of the butter will make it 
as round asa ball, then take'it up with a flice, ‘and put it in 
a difh before the fire: they will keep:hot half an‘hour and yet 
be foft’;’ fo you may do as mafiy as you pleafe.° You may ferve 
thefe with what° you pleafe,»nothing better than ftewed {pi- 
‘nach, and garnifh with orange, ° i de va | 


“Lo make an Eggas big as twenty: 

PART the yolks from the whites, ftrain them both feparate 
through a fieve, tie the yolks up in a bladder in the form of a 
ball, Boil them. hard, then put this ball into another bladder, 
and the whites round it; tie itup oval fafhion, and boil it, 
Thefe are ufed for grand fallads. This is very pretty for a 
ragoo, boil five or fix yolks together, and lay in the middle of — 
the ragoo of eggs ; and fo you may make them of any fize you 
pleafe. h, . awe 


To make a grand Difh of Eggs. 


YOU muft break as many eggs as the yolks will fill a pint 
bafon, the whites by themfelves, tie the yolks by themfelves in 
‘a bladder round, boil them hard: then have a wooden bowl 
that will hold a quart, made like two butter difhes, but in the 
fhape of an egg, with a hole through one at the top. You'are 
to obferve, when you boil the yolks, to run a packthread 
through, and leave a quarter of a yard hanging out. When 
the yolk is boiled hard, put it into the bow]l-dith ; but be care- 
ful to hang it fo as to be in the middle.: The ftring being 
drawn through the hole, then clap the two bowls together, 
and tie them tight, and with a funnel pour in the whites — 
through the hole; then ftop the hole clofe and boil it hard, It 
will take an hour, When it is boiled enough, carefully open — 
it, and cut the ftring clofe. In the mean time take twenty 
eggs, beat them well, the yolks by themfelves, and the whites 
by themfelves ; divide the whites into two, and boil them in . 
bladders the fhape of an egg. When they are boiled hard, cut 
one in two long-ways, and one crofs-ways, and with a fine 
fharp knife cut out fome of the white in the middle ; lay the great 
egg in the middle, the two long halves on each fide with. the 
hollow part uppermoft, and the two round flat between, ‘Take 
an ounce of truffles and morels, cut them very fmall, boil them 
_ in-halfa pint of water till they are tender, then take a pint of 
_ fret mufhrooms clean picked, wafhed, and chopped fmall, and 

‘put 
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put into'the truffles andimorels. Let them boil, adda little | 
falt, a little beaten nutmeg, a little beaten mace, a gill of pick- 
Jed mufhrooms chopped fine.| Boil fixteen. of, the. yolks ‘hard © 
- jn.a bladder, then chop. them and mix them with the other in- 
gredients; thicken it with;a lump. of butter. rolled. in flour,. 
fhaking your fauce-pan Sonia till hot and thick, then fill the 
round with this, turn them down again, and fill the two long 
Ones ; what remains, fave to put into the fauce=pan. Take a 
pint of cream, a quarter of a pound of butter, the other four 
yolks beat fine, a gill of white wine; a gill of pickled muth- 
tooms, alittle beaten mace, and 4 little nutmeg 3 put, all into 
the fauce-pan to the other ingredients, and ftir all ‘well, toge- 
ther one way till it is thick and fine ; pour it over all, _and 
garnith with notched lemon. 

This is a grand di fh at a fecond coutle. “Or you may ‘mix 
Aver up with red wine and butter, and it will do for a ‘firft courfe. 


To make a pretty difh of W. bites of. Eggs. 


TAKE, the whites. of twelve eggs, beat them up with four 
fpoonfuls of rofe-water, a little grated lemon-peel,,a little nut~ 
meg, and fweeten with fugar : mix them well, boil them in 
four bladders, tie them in the fhape of an egg, "and boil them 
hard, . They will take half an hour, Lay them in your difh; 
when cold; mix half a pint of thick cream, a gill of fack, and 
half the juice of a Seville orange, Mix all together, fweeten 
with fine fugar, and pour over. the. eggs. Serve it up, for a 
fide-dith at {upper, or when you ides 


» 44 Bu 


Ta refs Beans in Ryreoal 


: you muft boil your beans fo that the {kins will ‘flip of. 
Take about a quart, feafon them with pepper, falt, and nut- 
meg, then flour them; have ready fome butter in a ftew-pan, 
throw in your beans, fiy them of a fine brown, then drain them 
from the fat, and lay them in your difh. Have ready a quar- 
ter of a pound of butter melted, and half a pint of blanched 
beans boiled, and beat in a mortar, with a very little pepper, 
falt, and nutmeg ; then by degrees mix them in the butter, and 
‘pour over the other beans. Garnifh with a boiled and fried | 
bean, and fo on till you fill the rim of your difh. They are 
very good without frying, and: ony plain meted butter over 
them. . 
An 
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An tees of Beans. 


BLANCH your beans, and fry them im fweet butter, with 
a little parfley, pour out the butter, and pour in fome cream. 


Let it fimmer, fhaking your pan; feafon with pepper, falt, — 


and nutmeg, thicken with three or four yolks of eggs, have 
ready a pint of cream, thickened with the yolks of four eggs, 
feafon'with’a little falt, pour it im your difh, and lay your 
beans on the amulet, and ferve it up hot. | 

The fame way you may drefs mufhrooms, truffles, green 
peas, afparagus, and artichoke-bottoms, fpinach, forrel, &c. 
_all being Grft cut into fmall pieces, or fhred fine. 


ares 
To make a Bean Tanjfey. 


TAKE two quarts of beans, blanch and beat them very fine 
in a mortar; feafon with pepper, falt, and mace; then put in 
the yolks of fix eggs, and a quarter of a pound of butter, a 


f 


pint of cream, ‘half a pint of fack, and fweeten to your palate. — 
Soak four Naples bifcuits in half a pint of milk, mix them. 


with the other ingredients, half a pint of the juice of fpinach, 
with two or three fprigs of tanfey beat with it. Butter a pan, 
and bake it, then turn it on a difh, and ftick citron .and 
‘orange-peel candied, cut fmall, and ftuck about it. Garnifh 
with Seville orange. 


To make a Water T. anfey. 


TAKE twelve eggs, beat them very well, half a manchet - 


grated, and fifted through a cullender, or half a penny foll, 


half a pint of fair water; colour it with the juice of fpinach, 


and one {mall fprig, of tanfey beat together; feafon it with fu- 


gar to your palate, a little falt, a {mall nutmeg grated, two or | 


‘three fpoonfuls of rofe- water, put it into a fkillet, ftir it all 


one way, and let it thicken like a hafty-pudding ; then bake 


jt; or you may butter a ftew-pan and putit into. Butter a 


. dith, and lay over it. When one fide is enough, turn it with” 


the dith, and flip the other fide into the pan. When that is 

done, fet it into a maflereen, throw fugar all over, aud garnifh 

with orange, Sed aetna ai 
Peas Frangoife. * 

TAKE a quart of fhelled peas, cut a large Spanifh onion, 

or two middling ones fmall, and two cabbage or Silefia lettuces 

cut {mall, put them into a ee ea with half a pint of water, 


feafon. 
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feafon them with a little falt, a little beaten pepper, and _a little 
beaten mace and nutmeg. Cover them clofe, and let them ftew. 
a quarter of an hour, then put in a quarter of a pound of frefh 
butter rolled in a little flour, a fpoonful of: catchup, a little 
piece of burnt butter as big as anutmeg; cover them clofe, and 
let it fimmer foftly an hour, often fhaking the pan. | Wihen it - 
is enough, ferve it up for a fide-dith. | 
For an alteration, you may ftew the ingredients as. abowes 
then take a fall cabbage lettuce, and half boil it; then drain 
it, cut the ftalks flat at the bottom, fo that it will ftand firm” 
in the dith, and with a knife’ very carefully cut out the middle, 
leaving the outfide leaves whole. Put what you cut out into 
a fauce-pan, chop it, and put a piece of butter, a little pep- 
per, falt, and nutmeg, the yolk of a hard egg chopped, a few 


- crumbs of bread, mix all together, and when it is hot fill your 
cabbage; put fome butter into a ftew-pan, tie your cabbage, 
and fry it till you think it is enough; then take it up, untie 


it, and firft pour the ingredients of peas into your difh, fet the 
forced cabbage in the middle, and have ready four artichoke- 
bottoms fried, and cut in two, and laid round the difh. This 
will do for a top-dith.: 

Green Peas with Cream. * 


\ 


“TAKE a quart of fine green peas, put them into a ftew- 
pan with a piece of butter as big as an egg, rolled in a little 
flour, feafon them with a little falt and nutmeg, a bit of fugar 
as big as a nutmeg, alittle bundle of {weet herbs, fome parfley 
chopped fine, a quarter of a pint of boiling water. Cover 
them clofe, and let them ftew very foftly half an hour, then 
"pour ina quarter of a pint of good cream. Give it one boil, 
and ferve it up for a fide-plate. | 3 


A Farce-meagre Cabbage. 


TAKE a white-heart cabbage, as big as the bottom of a 
‘plate, let it boil five minutes in water, then drain it, cut the 
{talk fiat to fland in the-difh, then carefully open the leaves, and 
take out the infide, leaving the outfide leaves whole. Chop | 
what you take out very fine, take the fléth of two or three flouns 
ders or plaife, clean from the bone; chop it with the cabbage, 
the yolks and whites of four hard eggs, a handful of pickled 


' parfley, beat all together i in a mortar, with a quarter of a pound 


4 


of melted butter; mix it up with the yolk of an egg, and a few 
erumbs of paced, hil the ree and tie it together, put it into 
) Tae a a deep 
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& deep ftew-pan, or fauce-pan, put to it half a pint of water, a 
quarter of a pound of butter rolled in a little flour, the yolks of 
four hard eggs, an onion ftuck with fix cloves, whole pepper 
and mace tied in a muflin rag, half an ounce of truffles and 
morels, a fpoonful of catchup, a few pickled mufhrooms ; 
cover it clofe, and let it fimmer-an hour. If you find it is not 
enough, you muft do it longer. When it is done, Jay it in 
your difb, untie it, and pour the fauce over it. sis 
| } To farce Cucumbers. , 
TAKE fix large cucumbers, cut a piece off the top, and 
fedop out all the pulp; take a large white cabbage boiled tender, 
take only the heart, chop it fine, cut a large onion fine, fhred 
fome parfley and pickled mufhrooms fmall, two hard eggs chop- © 
ped very fine, feafon it with pepper, falt, and nutmeg; ftuff 
your cucumbers full,-and put on the pieces, tie them with a 
packthread, and fry them in butter of alight brown. Have the 
following fauce ready: take a quarter of a pintof red wine, a 
quarter of a pint of boiling water, a {mall onion chopped fine, a 
little pepper and falt, a piece of butter as big as a walnut, rolled, 
in flour. When the cucumbers are enough, lay them in your 
difh, pour the fat out of the pan, and pour in’ this fauce; let 
it boil, and have ready the yolks of two eggs beat fine, mixed 
- with two or three fpoonfuls of the fauce, then turn them into 
the pan, let them boil, keeping it ftirring all the time, untie 
the ftrings, and pour the fauce over, Serve it up for a fide= 


| difh, Garnith with the tops. 


To flew Cucumbers. 

TAKE fix large cucumbers, flice them ; take fix large onions, 
‘peel and cut them in thin flices, fry them both brown, then 
drain them and pour out the fat, put them into the pan again, 
with three {poonfuls of hot water, a quarter of a pound of butter. 
rolled in flour, and a tea fpoonful of muftard ; feafon with pep» 
per and falt, and let them ftew a quarter of an hour foftly, fhak= 
ing the pan often. When they are enough difh them up, 

| | _ Fried Celery. 7 . 

TAKE fix or eight heads of celery; cut off the green tops, 
and take off the outfide ftalks, wafh them clean, and pare the 
‘roots clean; then have ready half a pint of white wine, the » 
yolks of three éggs beat fine, and a little falt and nutmeg; mix 

all well together with Scars a batter, dip every head into 


~ 
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the batter and fry them in butter. . When enough, tay thei 
in Ana difh,. and pour melted butter over them. 


Celery with Gace. 


‘WASH and clean fix or eight heads of celery, cut them about 
* three inches long, boil them tender, pour away all the water, 
and take the yolks of four eggs beat fine, half a pint of cream, 
“a little falt and nutmeg, pour it over, keeping the pan thaking 
all the while, When it begins to be thick, difh it ba 


' Cauliflowers fritde 


TAKE two fine cauliflowers, boil them in milk and newt 
then leave one whole, and pull the other to pieces; take half 
a pound of butter, with two {poonfuls of water, a little duft | 
of flour, and melt the butter in a ftew-pan; then put in’ the 
whole cauliflower cut in two, and the other pulled to pieces, 
and fry it till it is of a very light brown. Seafon it with pepe . 
per and falt. _ When it is enough, lay the twa halves in the 
middle, and pour the reft all over, | 


To make an Oatmeal Puddings 


‘TAKE a pint of fine oatmeal, boil it in three pints: of new 
milk, ftirring it till it is as thick as a hafty-pudding; take it 
off, and ftir in half a pound of frefh butter, a little beaten: 
_ mace and nutmeg, and.a gill of fack; then beat up eight eggs, 
half the whites, ftir all well together, lay puff-pafte “all over 
the difh, pour in the pudding, and bake it half an hour.. Or 
you may boil it with a few currants. 


To make a Potatee- Pudding. 


TAKE a quart of potatoes, boil them foft, peel them, and 
_ mafh them with the back of a fpoon, and rub: them through a: 
fieve, to have them fine and fmooth*; take half a pound of frefh: 
‘butter melted, half a pound of fine fugar, beat, them well 
‘together till they are very {mooth, beat fix eggs, whites and. 
all, ftir them in, and a plafs of fack or brandy. You may. 
add half a pound of currams, boil it half an hour, melt butter 
with a glafs of white wine; fweeten with fugar, and pour 
over it. You may bake it in a difh, with pad patty all round 
ae difh. at the bottom, | 


Lo make a fecond Potatoe-Padding. 


“BOLL two .pounds of oor and bees them i ina mortar 
. i ( 5 : fine, 


% 
\ 
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fine, beat in half a pound of melted butter, boil it half an hour, 
pour melted butter over it, with a glafs of white wine, or the 


juice of a Seville orange, and throw fugar all over the pudding 


To make a third Sort of Potatoe-Pudding. 


TAKE two pounds of white potatoes, boil them foft, peel 
and beat them in amortar, or ftrain them through a fieve till 
they are quite fine; then mix in half a pound of frefh butter 
melted, then beat up the yolks of eight eggs and three whites, 
ftir them in, and half a pound of white fugar finely pounded, 
half a pint of fack, ftir it well together, grate in half a large 
nutmeg, and ftir in half a pint of cream, make a puff-pafte, 
and lay all over your difh and round the edges; pour in the 
pudding, and bake it of a fine light brown. | | He) 

For change, put in half a pound of currants; or you may 
ftrew over the top half an ounce of citron and orangespeel cut 

thin, before you put it into the oven. | 


To make an Orange-Pudding. 


TAKE the yolks of fixteen eggs, beat them well, with half 
a pound of melted butter, grate in the rind of two fine Seville 
oranges, beat in half a pound of fine fugar, two fpoonfuls of 
orange-flower water, two of rofe-water, a gill of fack, half a 
“pint of cream, two Naples bifcuits, or the crumb of a halfpenny 
yoll foaked in the cream, and mix all well together. Makea 
thin puff-pafte, and lay all over the difh and round the rim, 
pour in the pudding and bake it. It will take about as long. 
ea: as a cuftard. 


Io make a fecond Sort of @range- Pudding. 


YOU muft take fixteen yolks of eggs, beat them fine, mix 
them with half a pound of frefh butter melted, and half a pound 
of white fugar, half a pint of cream, a little rofe-water, and a. 


jittle nutmeg. Cut the peel of a fine large Seville orange fo ~ i 


‘thin as none of the white appears, beat it fine in a mortar till 
it is like a pafte, and by degrees mix in the above ingredients 
all together; then lay a puff pafte all over the difh, pour in the 
ingredients, and bake it. ~ 


Io make a third Orange-Pudding. 4 


TAKE two large Seville oranges, and erate off the rind — 
as far as they are ycllow ; then put your oranges in fair water, 
. | | hee aie af See he . and 


eats m2 oe he 


a1 THE ART OF COOKERY 


and let them boil till they are tender. Shift the water thre’ 


or four times to take out the bitternefs ; when they are tender, 
cut them open and take away the f and ftrings, and beat 
the other part in a mortar, with ha a pound of fugar, till it 
is a pafte; then put to it the volks of fix’ eggs, three or four 
fpoonfuls of thick cream, half a Naples bifcuit grated ; mix 
thefe together, and melt a pound of frefh butter very thick, 

and ftir it well in. Whenit is cold, puta little thin puff 
palte about the bottom\ and rim of your difh; pour in the in- 


gredients, and bake it about three quarters of an hours ~ 


To make a fourth Orange-Pudding. 


TAKE the outfide rind of three Seville oranges, boil them 
in feveral waters till they are tender, then pound them in a 
mortar, with three quarters of a pound of fugar; then blanch 
half a pound of fweet almonds, beat them very fine with rofe- 
water to keep them from oiling, then beat fixteen eggs, but fix 
whites, a pound of frefh butter, and beat all thefe together’ ti 
it is light and hollow; then lay a thin puff-pafte all over,a difh, 
and put in the ingredients. Bake it with your tarts. 


- Lo make a Lemon- Pudding. 


TAKE three lemons, and cut the rind off very thin, boil 
them in three feparate waters till very tender, then pound them 
very fine in a mortar; have ready a quarter of a pound of 
Naples bifcuit, boiled up in a quart of milk or cream 5 mix 
them and the ‘lemon rind with it; beat up twelve yolks and 
fix whites of eggs very fine, melt a quarter of a pound of freth 
butter, half a pound of fine fugar, a little orange-flower wa- 
ter; mix all well together, put it over the ftove, and keep it 
ftirring till it is thick, {queeze the juice of half a lemon in; 
put puft pafte round the rim of your difh, put the pudding 
ftuff in, cut fome candied fweet meats and put over; bake it 
three quarters of an hour, and fend it up hot. 


Anat Wey to make a Lemon-Pudding. 


“TAKE three lemons and grate the rinds off, beat up 
twelve yolks-and fix whites of eggs, put in half a pint of 
cream, > half a pound of fine fugar, a little orange-flower-wa- 
ter, a quarter of a pound of butter melted ; mix all well to- 
gether, fqueeze 1 in the juice of two lemons ; put it over the 
flove, and keep ftirring it till it is thick; put a puff-pafte 


5 round Oe rim of the Pat put in your pues ftuff with 


fome 
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fome candied fweet meats cut fmall over it, and bake it three 
quarters of an hour. 


To make an Almend- Pudding. 


~ BLANCH half a pound of fweet almonds, and four bitter 
ones, in warm water, take, them and pound them in a marble 
mortar, with two {poonfuls of orange-flower-water, and two of 
rofe-water, a gill of fack; mix in four grated Naples bifcuits, 
three quarters of a pound of melted butter; beat eight eggs, 
and mix them with a quart of cream boiled, grate in half a 
nutmeg and a quarter of a pound of fugar; mix all well toge- 


\ 


ther, make a thin puff pafte, and lay all over the difh. Pour 


in the ingredients, and bake it. 


To boil an Almend-Pudding. 


BEAT 4 pound of fweet almonds as {mall as poffible, with 
three fpoonfuls of rofe-water, and a gill of fack or white wine, 
and mix in half a pound of frefh butter melted, with five yolks 
of eggs and two whites, a quart of cream, a quarter of a pound 
of fugar, half a nutmeg grated, one fpoonful of flour, and three 
fpoonfuls of crumbs of white bread; mix all well together, and 
boil it. It will take half an hour boiling. 


To make a Sago-Pudding. 


LET half a pound of fago be wafhed well in three or four 


hot waters, then put to it a quart of new milk, and let it boil 
together till it isthick; ftir it carefully (for it is apt to burn), 


put in a ftick of cinnamon’when you fet it on the fire: when it’ 


is boiled take it outs, before you pour it aut, ftir in half a pound 
of frefh butter, then pour it into a pan, and beat up nine eggs, 
with five of the whites, and four {poonfuls of fack ; ftir all to- 
gether, and fweeten to your tafte. Putin a quarter of a pound 
of currants clean wafhed and rubbed, and jut plumped in two 
Spoonfals of fack and two of rofe-water: mix all well together, 
ftir it well over a ‘flow fire till it is thick, lay a puff-pafte over 
a dite Pour i in the ingredients, apd ba ake thee M 


Oh eae a Millet- Pudding. 


YOU muft get half a pound of millet-feed, and sree it is 
wafhed and picked. clean, put to it half a pound: of fugar, a 
whee nutmeg ee and three qua.ts of milk, When you 


aa a a, _ have aa 
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have mixed all well together, break in half a pound of frefla 
putter, and butter your difh. Pour it in, and bake it. 


To make a Carrot-Pudding. 


YOU muft take’a raw carrot, fcrape it very clean and grate 
it: take half a pound of the grated carrot, and a pound of 
grated bread, beat up eight eggs, leave out half the whites, 
and mix the eggs with half a pint of cream; then ftir in the 


_ bread and carrot, half a pound of frefh butter melted, half a 


pint of fack, and three fpoonfuls of orange-flower-water, a nut- 
meg grated, Sweeten to your palate. -Mix all well together, 
and :{ it is not thin enough, ftir in a little new milk or cream. 
Let it be of a moderate thicknefs, lay a puff-pafte all over the 
difh, and pour in the ingredients. Bake it; it will take an 


hour’s baking. Ov you may boil it, but then you muft melt ~ 


butter, and put in white-wine and fugar. 


| A fecond Carrot- Pudding. 

GET two penny loaves, pare off the cruft, foak them in a 
quart of boiling milk, Jet it fand till it is cold, then grate in 
two.or three large carrots, then put in eight eggs well beat, 


and three quarters of a pound of frefh butter melted, grate in 


alittle nutmeg, and fweeten to your ‘tafte. Cover your difh 
with puff-pafte, pour in the ingredients, and bake it an hour. 


To make a Cow/lip-Pudding. art . 

HAVING got the flowers of a peck of cowflips, cut them 
and pound them fmall, with half a pound of Naples bifcuits 
erated, and three pints of cream. Boil them a little; then 
take them off the fire and beat up fixteen eggs, with a little 


4 


_ eream and rofe water. Sweeten to your palate. Mix it all 


well together, butter a difh, and pour it in, Bake it, and 
when it is enough, throw fine fugar over and ferve it up. Or 
~ you may make half the quantity. 
Note, new milk will do in all thefe puddings, when yoy 
haye no cream. 


Te make a Quince, Apricot, or White-Pear Plum-Pudding. 
SCA“D your quinces very tender, pare them very thin, 
fcrape uff the foft; mix it with fugar very fweet, put ina little 
ginger and alittle cinnamon. To a pint of cream you muft 
put three or four yolks 3f egos, and ftir it into your quinces 


- till they ase of a good thicknels. Jt muft be pretty ih 


4 
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So you may do apricots or white-pear plums, Buster your 
difh, pour it in and bake it. inal 


‘To make a Pearl-Barley- Pudding. 


GET a pound of pearl-barley, wath it clean, put to it three 
quarts of new milk, and half a pound of ‘double-refined fugar, 
a nutmeg grated; then put it into a deep pan, and bake it with 
brown bread. ‘Take it out of the oven, beat up fix eggs; mix 
all well together, butter a ‘difh, pour it in, bake it again an 
hour, and it will be excellent. ; 3 


To make a French-Barley-Pudding: - 


PUT to a quart of cream fix eggs well beaten, half the 
whites, {weeten to your palate, a little orange-fiower- water, 
or rofe-water, and a pound of melted butter; then put in fix 
handfuls of French barley, that has been boiled tender in milk, 
butter a difh, and-put itin. It will take as long baking as a 
venifon-pafty. | ¢ 


To make an Apple-Pudding. 


TAKE twelve large pippins, pare them, and take out the 
cores, put them into a fauce-pan, with four or five {poonfuls 
of water, Boil them till they are foft and thick; then beat 
them well, ftir'in a pound of loaf fugar, the juice of three le- 
mons, the peel of two lemons, cut thin and beat fine in a more 
tar, the yolks of eight eggs beat ; mix all well together, bake 
it in a flack oven; when it is near done, throw over a little 
fine fugar. You may bake it in a puff-pafte, as you do the 
other puddings, 7 | ¥ 


Io make an Italian Pudding. 


‘TAKE a pint of cream, and flice in fome French rolls, as. 
much as you think will make it thick enough, beat ten eggs. 
fine, grate a nutmeg, butter the bottom of the difh, flice twelve 
pippins into it, throw fome orange-peel and fugar over, and 
half a pint of red wine; then pour your cream, bread, and 
eggs over it; firft lay a puff-pafte at the bottom of the difh and - 
round the edges, and bake it half an hour, : 

To make a Rice-Pudding. | 
TAKE a quarter of a pound of rice, put it into a fauce-pan, - 
_ with a quart of new milk, a ftick of cinnamon, fir it as to 
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keep it from fticking to’ the fauce-pan. When it has boiled 


thick, pour it into a pan, ftir in a quarter of a pound of frefh 


butter, ‘and fugar to. your palate ; grate in half a nutmeg, add 
three or four {poonfuls of rofe-water, and ftir all well together; . 


- when it is cold, beat up eight eggs, with half the whites, beat 


it all well together, butter a difh, pour it in, and bake. it. 
You may lay a puff-pafte firft all over the difh. For changes 
put in a few currants and {weet meats, if you: chufe it, | 


A fecond Rice Pudding. | : ial 

GET half a pound of rice, put to it three quarts of milk, ftir 
in half a pound of fugar, grate a fmall nutmeg in, and break 
in half a-pound of frefh butter; butter a difh, and pour it in 
and bake it, You may adda quarter of a pound of currants, 
for change. If you boil the rice and milk, and. then ftir in the 
fugar, you may bake it before the fire, or inatinoven, You 
may add eggs, but it will be good without. - 


4 third Rice Puddings = :% 


TAKE fix ounces of the flour of rice, put it into a quart of 
‘milk, ‘and let it boil till it is pretty thick, ftirring it all the 


while; then pour it into a pan, ftir in half a pound of frefh 


‘butter, and a quarter of a pound of fugar; when it.is cold, 
grate in a nutmeg, beat fix eggs with a fpoonful or two of 
fack, beat and ftir all well together, lay a thin puff-pafte on 


«the bottom of your difh, pour it in and bake it. 


To boil a Cuftard Pudding. | 
TAKE apint of cream, out of which take two or three fpoon- 


- fuls, and mix with a fpoonful of fine flour; {et the reft to boil. 


When it is boiled, take it off, and ftir in the cold cream, and 


flour very well; when it is cool, beat up five yolks and two _ 


whites of eggs, and ftirin a little falt and fome nutmeg, and two 
or three {poonfuls of fack; fweeten to your palate; butter a 
\ Prat P ° Gaiped 
wooden bowl, and pour it in, tie a cloth over it, and boil it half 
an hour. When it is enough, untie the cloth, turn the pud= 
ding out into your difh, and pour melted butter over it. 


To make a Flour Pudding. 


TAKE a quart of milk; beat up eight eggs, but four of the 
whites, mix with them a quarter of a pint of milk, and ftir. 
into that four large fpoonfuls of flour, beat it well together, oe 
aie AX 


f 
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fix bitter almonds in two fpoonfuls of water, pour the water 


into the eggs, blanch the almonds, and beat them fine in a mor 
tar; then mix them in with half a large nutmeg, and a tea~ 


{poonful of falt; then mix in the reft of the milk, flour your cloth | 


well, and boil it ‘an hour; pour melted butter over it, and, fugar 


if you like it, thrown all over. Obferve always in boiling pud- 
dings, that the water boils before you put them into the pot, 
and have ready, when they are boiled, a pan of clean cold wa- 
ter; juft give your pudding one dip in, then untie the cloth, 
and it will turn out, without fticking to the cloth, ithe 


Lo make a Batter- Pudding. . 


TAKE a quart of milk, beat up fix eggs, half the whites, 
mix as above, fix fpoonfuls of flour, a'tea {poonful of falt, and 
one of beaten ginger; then mix al! together, boil it an hour 
and a quarter, and pour melted butter over it. You may put 
in eight eggs, if you have plenty, for change, and half a pound 


of prunes or currants. 


To make a Batter- Pudding without Eggs. 

TAKE a quart of milk, mix fix fpoonfuls of flour, with a 
little of the milk firft, a tea-fpoonful of alt, two tea-fpooniuls 
of beaten ginger, and two of the tinéture of faffron; then mix 
all together, and boil it an hour.. You may add fruit as you 
think proper, 

To make a Grateful-Pudding. 


TAKE a pound of fine flour, and a pound of white bread 


grated, take eight eggs, but half the whites, beat them up, and 
mix with them a pint of new milk, then ftir in the bread and 
flour, a pound of raifins ftoned, a pound of currants, half a 
pound of fugar, a little beaten ginger; mix all well together, 
and either bake or boil it. It will take three quarters of an 


hour baking. Put cream in, inftead of milk, if you have it. ; 


It will be an addition to the pudding. 
To make a Bread-Pudding. 


_ CUT off all the cruft of a penny white loaf, and flice it thin 
into a quart of milk, fet it over a chafing-dith of coals til] ae 
bread has foaked up all the milk, then put in a piece of {weet 
butter, ftir it round, let it ftand till cold; or you may boil your 
milk, and pour over your bread and cover it up clofe, does ful] 
- as well; then take the yolks of fix eggs, the whites of three, 


and 


~ 
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and beat them up with a little rofe-water and nutmeg, a little 
falt and fugar, if youchufe it. Mixall well together, and boil 
#t one hour. | “ARE PARE OX 

, Lo make a fine Bread-Pudding. 

TAKE all the crumb of a ftale penny-loaf, cut it thin, a 
quart of cream, fet it over a flow fire, till it is {calding hot, then 
Jet it ftand till it is cold, beat up the bread and cream well to- 
gether, grate in fome nutmeg, take twelve bitter almonds, boil 
them in two {poonfuls of water, pour the water to the cream and 
ftir it in with a little falt, fweeten it to your palate, blanch the 
almonds, and beat them in a mortar, with two fpoonfuls of rofe 
or orange-flower water, till they area fine pafte; then mix them 
by degrees with the cream, till they are well mixed in the cream, 
then take the yolks of eight eggs, the whites of four, beat 
them well and mix them with your cream, then mix all well 
together. A wooden difh is beft to boil it in; but if you boil it 
in a cloth, be fure to dip it in the hot water and flour it well, 
tie it loofe and boil it an hour. Be fure the water boils when 
you put it in, and keeps boiling all-the time. When it is 
enough, turn it into your difh,. melt butter and put in two or 
three {poonfuls of white-wine or fack, give it a boil and pour 
it over your pudding; then flrew a good deal of fine fugar all 
over the pudding and difh, and fend it to table hot. New 
milk will do, when you cannot get cream. You may for 
change put in a few currants, | 


Zo make an ordinary Bread-Pudding. 


~ TAKE two half-penny rolls, flice them thin, cruft and all, 

pour over them a pint of new-milk boiling hot, cover them 
clofe, let it ftand fome hours to foak ; then beat it well with a — 
little melted butter, and beat up the yolks and whites of two — 
eggs, beat all together well with a little falt, Boil it half an 
hour ; when it is done, turn it into your difh, pour melted but- 
ter and fugar over it. Some love a little vinegar in the butter. 
If your rolls are ftale and grated, they will do better; add a 
little ginger. You may bake it with a few currants, 


Toa make a baked Bread-Pudding. - . 
TAKE the crumb of a penny-loaf, as much flour, the yolks 
of four eggs and two whites, a tea fpoonful of ginger, half .a 
pound of raifins ftoned, half a pound of currants clean wafhed » 
and picked, alittle falt. Mix firft the bread and flour, ginger, 
falt, and fugar to head palate, then the eggs, and as much milk 
ip Coe ae etd nN GN oO ae N 3a 
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2s will make it like a good batter, then. the fruit, butter the. 
dith, pout itin and bake it, = hte s 
To make a Boiled Loaf. . hi go 4 
TAKE a penny-loaf, pour over it half a pint.of milk boiling — 
hot, cover it lofe, let it ftand:tilk it has foaked up the milk; 
then tie it up in a cloth, and boil it half an hour, When it 
is done, lay. it in your difh, pour melted butter over it, and 
throw fugar all over; a fpoonful of wine or rofe-water does as 
. well in the butter, or juice of Seville orange. A French man-. 
chet does beft ; but there are little loaves made on purpofe for 


the ufe. A French roll or oat-cake does very well boiled 
thus. . 


» 


. Jo make a Chefnut Pudding. iis hh pe 

PUT a dozen and a half of chefnuts into a fkillet or fauce-pan 
of water, boil them-a quarter of an hour, then blanch and peel _ 
them, and beat them in a marble mortar, with a little orange= 
flower or rofe-water and fack, till they are a fine thin. pafte ;_ 
then beat up twelve eggs with half the whites, and mix them 
well, grate half a nutmeg, a little falt, mix them with three. 
pints of cream and half a pound of melted butter; fweeten to 
your palate, and mix all together; put it over the fire, and 
keep ftirring it till it isthick, Lay a puff-pafte all over the difh, 
pour in the mixture, and:bake it. When you cannot get cream,. 
take three pints of milk, beat up the yolks of four eggs, and ftir 
into the milk, fet it over the fire, ftirring it all the time till it 
is {calding hot, then mix it in, the room of the cream, 


To make a fine plain baked Pudding. 
YOU muft take a quart of milk, and. put three bay-leaves 
into it. When it has boiled a little, with fine flour, make it 
into a hafty-pudding, with alittle falt, pretty'thick ; take it off 
the firey and ftir in half a pound of butter, a quarter of a pound 
of fugar, beat up twelve eggs, and half the whites, ftir all awe 
well together, lay a puff pafte all over the diff, and pour in” 
your ftuf. Half an hour will bake it. “ 


, Io make pretty little Cheefe-Curd Puddings, 

YOU muft take a gallon of milk, and turn it with rennet, 
then drain all the curd from the whey, put the curd into a 
mortar, and beat it with half a pound of freth butter till the but. ~ 
ter and curd are well mixed ; then beat fix eggs, half the whites, 
_ and ftsain them tothe curd, two Naples bifcuits, or halfa penny 
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oll grated ; mix all thefe together, and fweeten to your pae 
Jate; butter your patty-pans, and fill them with thé ingredients. 
Bake them, but do. not let your oven be too hot; when they 

“are done, turn them out into a difh, cut citron and candied 

_ ofange-peel into little narrow bits, about, an ifich long, and 
blanched almonds cut in long flips, {tick them here and there on 
the tops of the puddings, juft as you fancy; pour melted butter 
with.a little fack in it into the difh, and throw fine fugar all 
over the puddings and difh, They make a pretty fide-difh, 

To make an Apricot-Pudding.. 3 

CODDLE fix. large apricots very tender, break them very 
fmall, fweeten them to your tafte. When they are cold, add 
fix eggs, only two whites well beat; mix them well together 
with a pint of good cream, lay a puff- pafte all over your difh, 
and pour in your ingredients. Bake it half an hour, do not 


let the oven be too hot; when it is enough, throw 4 little fine 
fugar all over it, and fend it to table hot. . f 


To make the Ipfwich Almond- Pudding. 


. STEEP fomewhat above three ounces of the crumb of white. 
‘bread fliced, in a pint and a half of cream, or grate the bread; 
then beat half a pint of blanched almonds very fine till they 

“are like a pafte, with a little orange-flower water, beat up the 
yolks of eight eggs, and the whites of four: mix all well to- 
gether, put'in a quarter of a pound of white fugar, and ftir in a 
little melted butter, about a quarter of a pound; put It ovet 
the fire, and keep ftirring it till it is thick; lay a fheet of puff= 

_ pafte at the bottom of your difh, and pour in the ingredients. 
Half an hour will bake it. : } 


Tranfparent Pudding. 


_ ‘TAKE eight eggs, and beat them wel]; put them ina 
pan with half a pound of frefh butter, half a pound of fine 
‘powdered fugar, and half a nutmeg grated; fet it on the fire, 
and keep ftirringit till it is of the thicknefs of ‘buttered eggs 5 
then put it away to cools puta thin puff-pafte round the edge 
of your difh; pour in the ingredients, bake it half an hour in 
4 moderate oven, and fend it up hot. 

Puddings for little Difhes. : 
~ -YOU muft take a pint of cream and boil if, and flit a half- 
penny loaf, and pour the cream hot over it, and cover it ee 
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till it is cold; ‘then beat it fine, and ‘grate in; half a large nut- 
meg, a quarter of a pound of fugar, the yolks of four eges, but 
two whites well beat, beat it all well together: with the half 
of this fill four little wooden difhes; colour one yellow with 
faffron, one red with cochineal, green with the juice of fpinach, 
and blue with the fyrup of violets; the reft mix with an ounce 
of {weet almonds, blanched and beat fine, and All a dith. Your 
dithes muft be fmall, and tie your covers over very clofe with 
packthread. When your pot boils, put them in. An hour 
wili boil them; when enough, turn them out-in a diff, the 
white one in the middle, and the four coloured ones round, — 
When they are enough, melt fome freth butter with a glafs of 
fack, and pour. over, and throw fugar all over the dith.. The, 
white pudding difh muft be of a larger fize than the reft ; and 
be fure to butter your. difhes well before you put them in, and 
do not fill them too full, car 


To make a Sweet-Meat Pudding. } ea 


PUT a thin puff-pafte all over your difh; then have candied 
orange, lemon-peel, and citron, of each an ounce, flicethem 
thin, and lay them all over the bottom of your difh; then beat. 
eight yolks of eggs, and two whites, near half a pound of fu- 
gar, and half a pound of melted butter, Beat all well toge- 
ther; when the oven is ready, pour it on your fweet meats. 
An hour or lefs will bake it. The oven. muft not be too hot, : 


To make a fine Plain- Pudding. 


GET a quart of milk, put into it fix laurel-leaves, boil it, 
then take out your leaves, and ftir in as much flour as will 
make it a hafty-pudding pretty thick, take it off, and then ftir 
in half a pound of butter, then a quarter of a poufid of fugar, 
a fmall nutmeg grated, and twelve yolks and fix whites of eggs 
well beaten, Mix all well together, butter a difh, and put in 
-your ftuff. A little more than half an hour will bake ite 


‘To make a Ratifia-Pudding, 


GET a quart of cream, boil it with four or five laurel- — 
Jeaves; then take them out, and break in half a pound of Nae 
ples bifcuits, half a pound of butter, fome fack, nutmeg, and a 
Tittle falt ; take it off the fire, cover it up, Wer it is almoft cold, 

put in two ounces of blanched almonds beat fine, and the ie 
Nfs Taal . of - 
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of five epps. “Mix all’ well together, and bake it in a moderate ; 


ee 


Oven half an hour. Scrape fugar omit, as it goes into the ovens 


To make a Bread and Butter Pudding, " 

GET a penny-loaf, and cut it into thin flices of bread and 
Butter, as you do for tea. Butter your difh as’ you cut them, - 
lay flices all over the dith, then ftrew a few currants clean. wafh~ 
ed and picked, then a row of bread and butter, then a few cur=- 
rants, and fo on till all your bread and butter is in; then take 
a pint of milk, beat up four.eggs, 2 little fale, half a nutmeg 
grated; mix all together with fugar to your tafte ; pour this 
over the bread, and bake it half an hour. A puff-pafte under 
does beft. You may put in two fpoonfuls of rofe-water. 


To make a boiled Rice-Pudding.- | 

HAVING got a quarter of a pound of the flour of rice, put 
Gt over the fire with a pint of milk, and keep it ftirring con- 
ftantly, that it may not clod nor burn. When it is of a good | 
thicknefs, take it off, and pour it into am earthen pan ; ftit in 
half ‘a pound of butter very fmooth, and half. a.pint of cream or 
new milk, fweeten to your palate, grate in half a nutmeg and 
the outward rind of a lemon. Beat up the yolks of fix eggs 
and two whites, beat all well togethers; boil it either in fmall 
china bafons or wooden bowls. When boiled, turn them ins _ 
. toa difh, pour melted butter over them, with a little fack, and 

throw fugar all over. : 24 


ites . To make a cheap Rice-Pudding. Brhae 
GET a quarter of a pound of rice, and half a pound of rai. 
- fins foned, and tie them in a cloth. Give the rice a great deal 
of room to fwell. Boil it two hours; when it is enough turn 
itinto your difh, and pour melted butter and fugar over-it, with 
_ a little nutmeg. yd ! tH a 


“Go make a cheap plain Rice-Pudding. — i 
GET a quarter of a pound of rice, tie it in a cloth, but give 
~ yeom for fwelling. Boil it an hour, then take it up, untie it, 
and with a fpoon fir in a quarter of a pound of butter, grate — 
fome nutmeg, and fweeten to your tafte, then tie it up clofe, 
and boil it another hour ; then take it up, turn it into your difh, 
and pour your melted butter over ite. Pe Ay, 
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To make a cheap baked Rice- Pudding. 


YOU muft take a quarter of a’ pound of rice, boil it in a 


quart of new milk, ftir it that it does not burn; when it be- 
gins to be thick, take it off, let it ftand till it is a little cool, 
then ftir in well a quarter of a pound of butter, and fugar to” 
your palate; grate a {mall nutmeg, butter your difh, pays it 
in, ane bake it. 


® 


To make a rn Pudding. 


. “TAKE a quarter of a peck of fpinach, picked and writes 
clean, put it into a fauce-pan, with a little falt, cover it clofe, 
and when it is boiled juft tender, throw it into a fieve to drain ; 
then chop it with a knife, beat up fix eggs, mix well with it 


half a pint of cream and a ftale roll grated fine, a little nut-- | 


meg, and a quarter of a pound of melted butter ; ftir all well 
together, put it into the fauce-pan you boiled the {pinach, and 
keep ftirring it all the time till it begins to thicken; then wet 
and flour your cloth very well, tie it up, and-boil it an hour. 
When it is enough, turh itinto your difh, pour melted butter 
Over it, and the juice of a Seville orange, if you like it; as to. 
fugar you may add, or let it alone, juft to your tate. You 
may bake it; but then you fhould put in a quarter of a pound 


of fugar. You may add bifcuit in the room of bread, if you 


like it better. 


Lo make a Quabinge Padding 


TAKE ‘a pint of good cream, fix eggs, and half the erie. 
beat them well, and mix with the cream; grate a little nut- 
meg in, add a little falt, and a little pbieewater: if it be agree~ 
able ; grate in. the efits af a halfpenny-roll, or a fpoonful of 
Hoige, firft mixed with a little of the cream, or a fpoonful of» 
the flour of rice, which you pleafe. Butter a cloth well; and - 
flour it; then put in your mixture, tie it not too clofe, and 
boil it half an hour faft, Be fure the water boils\ before you 
put it in. 
| To make a Cream-Pudding. 

TAKE. a quart of cream, boil it with a blade of mace, and 
half a nutmeg grated, let it cool; beat up eight eggs, and 
three whites, ftrain them well,-mix a fpoonful “of flour with , 


ete a quarter of a pound of almonds eat and beat ' ie 
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sa cae make a Prune-Pudding. 


_ few currants. 
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fine, with a fpoonful of orange- flower or rofe-water, mix witht 
the eggs, then by degrees mix in the cream, beat all well to- 


gether, take a thick cloth, wet it and flour it well, pour in 
. your ftuff, tie it clofe, and boil it balf an hour’. Let the wa=- 


ter boil all the time faff; when it is done, turn it into your 


_difh, pour melted butter over, with’ a little fack, and throw 
Aine fugar all over it. : 


‘ TAKE a\quart of milk, beat fix eges, half the whites, wich 


~ half a pint of the milk, and four fpoonfuls of flour, a little falt, 


and two fpoonfuls of beaten ginger ;° then by degrees mix in alf 
the milk, and a pound of prunes, tie it in a cloth, boil it an 


hour, melt buttér and pour over it.. Damfons eat well done 
- this way in the room of prunes. hans } 


To make a Spoonfil- Pudding. 


TAKE a fpoonful of four, a fpoonful of cream or milk, ar 
égg, alitile nutmeg, ginger, and falt; mix all together, and 
boil it in a little weoden difh half an hour. You may add a 


To make an Apple- Pudding. 


_ MAKE a good puff pafte, roll it out half an inch thick, 
" pare your apples, and core them, enough to fill the cruft, and 
- clofe it up, tie it in acloth and boil it. Hf a fmall pudding,: 
two hours: if a large one, three or four hours, When it is: 


€nough turn it into your dif, cut a piece of the cruft out of 
the top, butter and fugar it to your palate; lay on the cruft 


again, and fend it to table hot. A pear-pudding make the 


fame way. And thus you may make a damfon-pudding, or 


any fort of plums, apricots, cherries, or mulberries, and are. 


yery fines) if he 
To make Yeaft-Damplings. 


‘FIRST make a light dough as for bread, with flour, water,’ 


falt, and yeait, cover with a cloth, and fet it before the fire for. 


half an hour ; then have a fauce-pan of water on the fire, . and” 
when it boils take the dough, and make it into little round 
balls, as big as a large hen’s egg; then fat them with your 
hand, and put them into the boiling water; afew. minutes’ 


boils them. Take great care they do not fall to the bottom i 
2 ‘ , : . 2 ns is Fi 4 t e 
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the pot or fauce-pan; for then they will be heavy; and be fure 
to‘keep the water boiling all the time, When they are enough — 
take them up (which they will be in ten minutes or lefs), lay 
them in your difh, and have melted butter in acup. As good 
a way as any to fave trouble,~is to fend to the baker’s for half 
" @ quartern of dough (which will make a great many), and then 
you have only the trouble of boiling it. 

To make Norfolk Dumplings. 


Mixa good thick batter; as for pancakes ; take half a pint 
of milk, two eggs, a little falt, and make it into a batter with » 


flour. Have ready. a clean fauce-pan of water boiling, into — 


Which drop this batter, Be fure the water boils faft, and two | 
or three minutes will boil them; then throw them into a fieve 
to drain the water away ; then turn them into a difh, and ftir 
4 lump of frefi butter into them ; ‘eat them hot, and they are | 
very good, . 
Yo make Hard Dumplings. 

_ MIX flour and water, with a little falt, like a pafte;. roll. 

them in balls, as big asa turkey’s egg, roll them in a little 
flour, have the water boiling; throw them in the water, and 
half an hour will boil them. They are beft boiled with a good 
piece of beef. You may addj for changes a few currants. 
Have melted butter in a cup. 3 | rik 


“Another Way to’ make Hard Dumplings. 


BY RUB into your flour firft a good piece of butter, then make ae 


dt like a craft for a pie; make them up, aad boil them ad 
above. ; , shy 
To make Apple-Duimplings. 
- MAKE a good puff-pafte, pare fome large apples, cut themt 
in quarters, and take out the cores very nicely; take a piece 
of cruft, and roll it round, enough for one apple; if they are 
big, they will not look pretty; fo roll the cruft round each — 
apple, and make them round like a ball, with a little flour in 
your band, Have a pot of water boiling, take a clean cloth, 
dip.it in the water, and fhake flour over it; tic each dumpling’ — 
by itfelf, and put them in the water boiling, which keep boil- BY 
ing all the time; and if your cruft is light and good, and the 
| Pah | Bi 3 apples ) 


| 


\ i ’ t 


228 THE: ART OF COOKERY 


apples. not too large, half an hott evil) boil them ; but if the 
-apples’be large, they will take an hour’s bofling. When they 
are enough, take them up, and lay them in a difh; throw fine 
fugar ai over them, and fend them to table. Have good frefh 
utter melted in a cup, and fine beaten fugar in a faucer, 


© ¢ 


Tesiber Way to iis Apple- Dumplings. | 


MAKE a good puff-pafte cruft, roll i¢ out a little thicker 
than. a crown-plece, pare fome tat se apples, and core them 
with an apple-fcoop; fill the hole with beaten cinnamon, 
‘coarfe or fine fugar, and Jemon-pecl fhred fine, ana. roll every 
‘apple in a piece of this pafte, tie them clofe in a cloth feparate, 
‘boil them.an hour, cut a little piece of the top. eff, pour in 
-fome melted butter, and lay on your piece of ort again. er 
ost in your difh, and throw fine fugar all over. 


Ci itron Puddings? 


TAKE half a pint of cream, mix in it a {poonful of and 
flour, two ounces of fugar, a little grated nutmeg, and the 
yolks of three eggs beat well, put it in tea-cups, and flick two 
ounces of citron cut very thininit; bake them in a quick oven, 
and turn them out on a difh. 


To make a Cheefe-Curd Florendine. 
Re. 


- TAKE two pounds of cheefe-curd, break it all to pieces with 
your Ha nd, a pound of blanched almonds finely pounded, with 

alittle. rofe- -water, half a pound of currants clean wafhed and 
wsleveds a little fugar to your palate, fome ftewed fpinach -cut 
{mall ; mix all well together, lay 'a puff-pafte ina difh, ‘put in 
your ingredients, cover it with a thin cruft rolled, and. laid 
acrofs, and bake it in a moderate oven half ‘an Sle: As to 
the top- ~cruft, lay it in what fhape you pleafe, either rolled or 
marked with an iron on porpole, 


A Florendine, of Oranges or Apples. 


GET half a dozen of Seville oranges, fave the juice, take 
‘out the pulp, lay them in water twenty-four bours, fhift them | 
‘three or four bidet then boil them in threé*or four waters, then 
‘drain them from the water, put them in a pound ‘of fugar, and 
_ their juice, boil them to a fyrup, take great care they do not 
a to the: pan’ you do er Poip and ae them by for ufe. 
1D Sele “Bake 9° _ Whea 


a { 


a « j - * 

eee) . at rd 

J . H c 4 ¢ a - A 
id . rs } ™ , 


MADE PLAIN AND EASY. 229 


* When you ufe them, lay a puff-pafte all over the difh, boil, 


ten pippins, pared, quartered, and cored, in a little water and’ 
fugar, and flice two of the oranges and mix with the pippins 
in the dif. Bake. it ina flow oven, with cruft as above; or 
juit bake the rusts and lay in the ingredients. , 


/ To make an Artichoke-Pie. 


BOIL twelve artichokes, take off all the leaves and’ choke, 
take the bottoms clear from the ftalk, make a good puit-pafte 


cruft, and lay a quarter of a pound of good frefh butter all over” 


the bottom of your pie ;’then lay a row of artichokes, ftrew a 
little pepper, falt, and beaten mace over them, then another: 
row, and ftrew the reft of your fpice over them, put in a quare- 


ter of a pound more of butter in little bits, take half an ounce ~ 
of truffles and morels, boil them in a quarter of a pint of wa-’. 


ter, pour the water into the pie, cut the truffles and morels very: 


\ 


fmall, throw all over the pie; then have \ready twelve eggs | 


boiled hard, take only the hard yolks, lay them all over the 
pie, pour in a gill of white wine, cover your pie, and bake it. 
When the cruft is done, the pie is enough. Four large blades 
of mace, and twelve pepper-corns well beat will do, with -a. 


tea-fpoonful of falt. 


* To make a fweet Egg-Pie. ete 
MAKE. a good cruft, cover your dith with it, then have 


ready twelve eggs boiled hard, cut them in flices, and lay © 


them in your pie, throw half a pound of currants, clean wath- 

ed and picked, all over the eggs, then beat up four eggs well, 
‘mixed with half a pint of white wine, grate in a {mall nutmeg, 

and make it pretty {weet with fugar. You are to mind to lay 

a quarter of a pound of butter between the eggs, then pour in, 
your wine and eggs, and cover your pie. - 
or till the cruft is done, 


To make a Potatoe-Pie. 


BOIL three pounds of potatoes, peel them, make a good 
cruft, and lay in your difh; lay at the bottom half a pound of 
butter, then lay in your potatoes, throw over them three tea~ 


‘Bake. it half an hour,, . 


fpoonfuls of falt, and a-f{mall nutmeg grated all over, fix eggs 


boiled hard, and chopped fine, throw all over, a tea-{poonful 
of pepper ftrewed all over, th 


ag 


es 
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en half a pint of white wine. 
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Cover your pie, and bake it half an hour, or till the cruft i is 
enough, ; 


‘ Te make an Onion- Pig. 


. WASH and pare fome potatoes, and cut them in flices, peel 


fome onions, cut them in flices, pare fome apples and flice 
them, make a good croft, cover your difh, lay'a quarter of a 

ound of butter all over,’ take a quarter of an ounce of mace 
Ee fine, a nutmeg grated, a tea-fpoonful of beaten pepper, 
three tea-fpoonfuls of falt ; mix all together, ftrew fome over 
the butter, lay a layer of potatoes, a layer of onion, a layer of 
apples, and a layer of eggs, and fo on till you have filled your 
pie, flrewing a little of the feafoning between each layer, and 
a quarter of a pound of butter in bits, and fi fpoonfuls of 
water. Clofe your pie, and bake it an hour and a half.; A 
pound of potatoes, a pound of onions, a pound of apples, and 
twelve ges will do, 


To make an 1 Orangeate-Pie, | 


MAKE a good cruft, lay it over your difh, take two oranges, 
boil them with two ‘lemons till tender, in four or five quarts of 


water. In the laft water, which there muft be about a pint 
of, add a pound of loafefugar, boil it, take them out and flice 


them into your pie; then pare twelve pippins, core them, and 


‘give them one boil in the fyrup; lay them all over the orange 


and lemon, pour in the fyrup, and pour on them ‘fore orange- 


ado fyrup. Cover oe pie, and bake it in a flow oven half 
an hour. 


: 


\ 


Ta make @ Stirret! Pie 


TAKE your fhirrees and boil them tender, peel them, flice 
them, fill your pie, and take to half a pint of cream the yolk 
of an egg, beat fine with a little nutmeg, a little beaten mace,, 
and a little falc; beat all together well, with a quarter of a 
pound of frefh butter melted, then pour in as much as your 
dith will hold, put on the top-cruft, and bake it half an hour.: 
ou may put in fome hard yolks ‘of eggs; if you cannot get 
cream, put in milk, but cream is beft. Apant two pounds of 


the root will do. 
| To make an Apple-Pis, ; 
MAKE a good puff- pafte cruft, lay fome round the’ fides of . 
fhe ath, pare and age 3 yay apple and take out. the nme 


‘ | Play 
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Jay a row of apples thick, throw in half the fugar you defign 
for your pie, mince a little lemon-peel fine, throw over, and 
f{queeze a little lemon over them, then a few cloves, here and 
there one, then the reft of your apples, and the reft of your 
fugar. You muf {weeten to your palate, and fqueeze a litte 
more lemon. Boil the peeling of the apples and the cores mn 
fome fair water, with a blade of mace, till it is very good; 
ftrain it, and boil the fyrup with a little fugar, till there is but 
very little and good, pour it into your pie, put on your upper- 
cruft and bake it. You may put in a Jittle quince or marma- 
lade, if you pleafe. “ , | vie. 

Thus make a pear-pie, but do not put inany quince, You 
may butter them when they come out of the oven: or beat up 
the yolks of two egas, and half a pint of cream, with a little 
nutmeg, fweetened with fugar; put it over a flow fire, and 
keep ftirring it till it juit boils up, take off the lid, and pour in 


the cream. Cut the cruft in little three-corner pieces, flick - 


about the pie, and fend it to table cold, 


Green. Codling: Pte. 


- TAKE fome green codlings, and put them in a clean pan 


with fpring-water. ‘Lay vine or cabbage leaves over them, and — 


wrap a cloth over and round the pan, to keep in the fteam. | 


As foon as you think they are foft, take the {kins off, put 
them in the fame water, with the leaves over them, hang them 
a good diftance from the fire to green, and a8 foon as you fee 
them of a fine green, take them out of the water, and put 
them in.a-deep difh; and fweeten them with fugar, and ftrew 
adittle lemon-peel fhred fine over; puta lid of puff-pafte over 
them, and bake it. When ir is baked, cut the lid off, and 
- cut it into three-corner pieces, and put them round your ple, 
with one corner uppermoft; let it ftand till itis cold, and then 
make the following cream: boil a pint of cream or milk; beat 


up the yolks of four eggs, fweeten it with fine fugar, mix all 


well together, and put it over the fire till it is thick and 
fmooth ; but be fure you don’: let it boil, for that will curdl¢ 
it, and put it over your codling 3 or you may put clouted 
cream, if you like it beft, and fend it to table cold. ety 


| To make a Cherry-Pie. 


at 
a 


MAKE a good cruft, lay a little round the fides of your difh, © 


throw fugar at the bottom ; and 
De % ; Q4 


/ 


lay in your fruit and fugar at 
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top. A few red currants does well wvith? them ; put op your 
- lid, and bake in a flack oven. > * ware: ah 


‘Make a plum pie the fame way, and a goofeberry pie. If. 


you would have it red, let it ftand a good while in the oven, 
after the bread is drawn. A cuftard is very good with the 


/ 


goofeberry pie. 


4 


To make a Salt-Fifp- Pie. 


GET a fide of falt-fith, lay it in water all night, next morn- 


ing put it over the fire'in a pan of water till it is tender, drain 
it and lay it on the drefler, take off all the fkin, and pick the 
meat Cleag from’ the bones, mince it fmall, then take the 


crumb of two French rolls, cut in flices, and boil it up with: 


a quart of new milk, break your bread very fine with a fpoon, 
put to it your minced falt fifh, a pound of melted butter, two 


fpoonfuls of minced parfley,; half a nutmeg grated, a little — 
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beaten pepper, and, three tea-fpoonfuls of mattard; mix all - 


well together, make a good cruft, and lay all. over your difh, 
and cover itup. Bake it an hour, | | 


To make a Carp-Pie. 


TAKE a large carp, fcale, wath, and gut it clean; take an 
eel, boil it juft a little tender, pick off all the meat and mince 
it fine, with an equal quantity of crumbs of bread, a few {weet 
herbs, alemon-peel cut fine, alittle pepper, falt, and grated 


nutmeg, an anchovy, half a pint of oyfters parboiled and chop- 
ped fine, the yolks of three hard eggs cut fmall, roll it up with. 
a quarter of a pound of butter, and fill the belly of the carp. _ 


Make,a good cruft, cover the difh, and lay in your carp; fave 
the liquor you boil your eel in, put in the eel bones, boil them 
“with a little mace, whole pepper, an onion, fome {weet herbs, 


and an anchovy. Boil it till there is about half a pint, firain it, . 


add to it a quarter of a pint of white wine, and a lump of butter 
as big as a hen’s egg mixed in a very little four; boil it up, and 
‘pour into your pie. Put on the lid, and bake it an hour ina 
quick oven. If there be any force-meat left after Alling the 
belly, make balls of it, and put into the pie. If you have not 
liquor enough, boil a few {mall eels, to make enough to fill 
your difh, ~-  ° . ; eg 
ah To make a Soal-Pie. Poa i 
MAKE a good cruft, cover your dith, boil two pounds of eels, 
tender, pick all the flefh clean from, the bones; throw the bones 


| 
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into the liquor you boil the eels in, with a little mace and falt, 
till it is very good, and about a quarter of a pint, then ftrain it. 
In the mean time cut the flefh of your eel fine, with a littlele- 
' mon-peel fhred fine, a little falt, pepper, and nutmeg, afew 
crumbs. of bread, chopped pariley, and an anchovy; melt a 
quarter of a pound of butter, and mix with it, then lay it in 
‘the dith, cut the flefh off a pair of large foals, or three pair of 
very fmall ones, clean from the bones and fins, lay it on the 
force-meat, and pour in the broth of the eels you boiled; put 
the lid of the pie on, and bake it. You fhould boil the bones 
of the foals with the eel bones, to make it good. If you boil 
the foal bones with one or two little eels, without the force- 
meat, your pie will be very good. And thus you may doa 
turbot. — | | | 

To make an Eel-Pie. 


MAKE a good cruft, clean, gut, and wafh your eels very 
well, then cut them in pieces half as long as your finger; fea-~ 
~ fon them with pepper, falt, and a little beaten mace to your 


palate, either high or low. Fill your difh with eels, and pue 


as much water as the difh will hold; put on your cover, and 
bake them well. Bs By “pet 


Ti ndke va Flounder-Pie. 


GUT fome flounders, wath them clean, dry them in a cloth, 
juft boil’them, cut off the meat clean from the bones, lay a 
good cruft over the difh, and lay a little frefh butter at the 
bottom, and on that the fifh; feafon with pepper and falt to 
your mind. Boil the bones in the water your fifh was boiled. 
in, with a little bit of horfe-raddifh, a little parfley, a very 
Jittle bit of lemon-peel, and acruft of bread. Boil it till there 
is juft enough liquor for the pie, then ftrain it, and put it into 
your pie; put on the top-cruft, and bake it. | 


To make a Herring-Pie. 


SCALE, gut, and wath them very clean, cut off the heads, 
fins, and tails; Make a good cruft, cover your dish, then fea- 
fon your herrings with beaten mace, pepper, and falt; put a. 
little butter in the bottom of your difh, then a row of herrings, © 
- pare fome apples, and cut then in thin flices all over, then 
peel fome onions, and cut them in flices all over thick, 

_ Tay a little butter on the top, put in a little water, lay om the 

lid, and bake. it well._— ; | 4 
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_gn the lid, and bake it well. 
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: Lo make a Salmon-Pie. e 

MAKE a good eruft, cleanfe-a piece of falmon well, feafon 
it with falt, mace, and nutmeg, lay a piece of butter at the 
bottom of the difh, and lay your falmon in. “Melt butter ac- 
cording to your pie; take a lobfter, boil it, pick out all, the 
fiefh, chop it fmall, bruife the body, mix it well with the but- 
ter, which muft be very good ; pour it over your falmon, put 


To make a Lobfter- Pie. 


_ ‘TAKE two or three lobfters, and boil them; take the 
meat out of the tails whole, cut them in four pieces long- ways 5 
take out all the fpawn, and the meat of the claws, beat it well 
in a mortar; feafon, it with pepper, falt, two fpoonfuls of vi- 
negar, anda little anchovy liquor; melt half a pound of freth 
butter, ftir all together, with the crumbs of an halfpenny roll 


rubbed through a fine cullender, andthe yolks of two eggs; 


put a fine puff-pafte over your difh, lay in your tails, and the 
reft of the meat oyer them; put-on your coyer, and bake it 
jn a flow oven, + 


Lo make a Mufele- Pie. | 
. MAKE a good cruft, lay it all over the difh, wath your 


mufcies clean in feveral waters, then put them in a deep ftew- 
pan, cover them, and let them ftew till they. are open, pick 
them out, and fee there be no crabs under the tongue; put 
them in a fauce-pan, with two or three blades of mace, ftrain 
liquor jaf enough to cover them, a good piece of butter, and 
a few crumbs of bread; ftew them a few minutes, fill your 
pie, put on ‘the lid, and bake it halfan hour. So you may 
make an oyfter-pie. Always let your fifh be cold before you 

put on the lid, or it will fpoil the cruft. : ) | 


To make Lent Mince-Pies. 


SIX eggs boiled hard, and chopped fine, twelve pippins — 
pared and chopped fmall, a pound of raifins of the fun, ftoned 
and chopped fine, a pound of currants wafhed, picked, and 
rubbed clean, a large {poonful of fugar beat fine, an ounce of 
citron, an ounce of candied orange, both cut fine, a quarter - 
of an ounce of mace and cloves beat fine, and a little nutmeg 
beat fine ; mix all together with a gill of brandy, and avgill at | 
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fack. Make your cruft good, and bake it in a flack oven. 
' When you make your pie, fqueeze in the juice of a Seville 
“orange. PO ire . , 


To collar Salmon, 


TAKE a fide of falmon, cut off a handful of the tail, wafh 
your large piece very well, dry it with a clean cloth, wath it 
, over with the yolks of eggs, and then make: force-meat with 
what you cut off the tail; but take off the fkin, and put to it a 
handful of parboiled oyfters, a tail or two of lobiiers, the yolks 
of three or four eggs, boiled hard, fix anchovies, a handful of © 
weet herbs chopped -fmall, a little falt, cloves, mace, nutmeg,” 
pepper beat fine, and grated bread. Work all thefe together 
into a body, with the yolks of eggs, lay it all over the flethy 
part, and a little more pepper and falt over the falmon ; fo roll. 
it up into a collar, and bind it with broad tape, then boil it 
in water, falt, and vinegar, but let the liquor boil firft; thea 
put in your collars, a bunch of fweet-herbs, fliced ginger and 
nutmeg; let it boil, but not too faft. It will take near two 
hours boiling. When it is encugh, take it up into your fou- 
fing-pan, and when the pickle is cold, put it to your falmon, 
and let it ftand in it till ufed, or otherwife you may pot it. 
Fill it up with clarified butter, as you pot fowls; that way 
will keep longeft, : 


Lo collar Eels. : 


TAKE your eel and fcour it well with falt, wipe it clean ¢ 
then cut it down the back, take out the bone, cut the head 
and tail off; put the yolk of an egg over it, and then take 
four cloves, two blades of mace, half a nutmeg beat fine, a 
little pepper and falt, fome chopped parfley, and {weet herbs 
chopped very fine; mix them a]l together, and iprinkle over 
it, roll the eel up very tight, and tie itin a cloth; put on. water 
enough to boil it, and put in an onion, fome cloves and mace, 
four bay-leaves; boil it up with the bones, head, and taik for 

half an hour, with a little vinegar and fait; then take out the 
bones, &c. and put in your eels, boil them if large two hours, | 
_lefler in proportion ;’ when done, put them away to cool; then 
take them out of the liquor and cloth, and cut them in flices, 
or fend. them whole, with raw parfley under and over. 
_ N. B. You muft take them out of the cloth, and put them 


in the liquor, and tie them clofe down to keep, 
i ‘ , ‘ r eh i | Ta 
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To pickle or bake Herrings. _ 
_ SCALE and wath them clean, cut off the heads, take out the 
toes, or wath them clean, and put them in again as you like. 
- Seafon them with a little mace and cloves beat, a very little 
beaten pepper and falt, lay them ina deep pan, lay two or three 
bay-leaves between each lay, put in half vinegar and half wa- 
ter, or rape-vinegar, Cover it clofe with a/brown paper, and- 
fend it to the oven to bake; let it ftand till cold. Thus do 
~ fprats. Some ufe only all-fpice, but that is not fo good. 
To pickle or bake Mackerel, to keep all the Year. i 
GUT them, cut off their heads, cut them open, dry them 
well with a clean cloth, take a pan which they will lie clever- 
ly in, lay a few bay-leaves at the bottom, rub the bone with a 
little bay-falt beat fine, take a little beaten mace,.a few cloves 
‘beat fine, black and white pepper beat fine; mix a little falt, 
rub them infide and out with the fpice, lay them ina pan, and ~ 
- between every lay of the mackerel put a few bay-leaves; then co- 
ver them with vinegar, tie them down clofe with brown paper, . 
put them into a flow oven: they will take a good while doing ; 
_ when they are enough, uncover them, let them ftand till cold 5 
then pour away all that vinegar, and put as much good vinegar 
as will cover them, and an onion fiuck with cloves. Send 
‘them to the oven again, let them ftand two hours in a very flow 
oven, and they will keep all the year; but you muff stot put in 
your hands to take out the mackerel, if you can avoid it, but 
take a flice to take them out with. The great bones of the 
‘mackerel taken out and broiled, is a pretty little plate to fll up 
the corner of a table. Bi 5 Midas 


To foufe Mackerel. 


YOU muft wath them clean, gut them, and boil them in 
falt and water till they are enough; take them out, lay them: — 
in a clean pan, cover them with the liquor, add a little vinegar 5 - 

and when you fend them to table, lay fenitel over them. 


. Lo pot a Lobfier. 
4 

TAKE a live lobfter, boil it in falt and water, and peg it - 
that no water gets in; when it is cold pick out all the flefh 
and body, take out the gut, beat it fine in a mortar, and feafon + 
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wit with beaten mace, grated nutmeg, pepper, and falt: Mix 
all together, melt a little piece of butter as big as a large wal- 
nut, and mix it with the lobfter as you are beating it; when 
at is beat to a pafte, put it into your potting-pot, and put it 
down as clofe and.hard as you can; then fet fome frefh butter 
in a deep broad panjbefore the fire, and when it is all melted, 


take off the fcum at the top, if any, and pour the clear butter 


over the meat as thick as a crown-piece. The whey and 
churn-milk will fettle at the bottom of the pan; but take ereat 
care none of that goes in, and always let your butter be very 


good, or you will fpoil all; or only put the meat whole, with. 


the body mixed among it, laying them as clofe together as you 
can, and pour the butter over them. You muft be fure to let 
the lobfter be well boiled. A middling one will take half an 
hour boiling. . Ee 


To pot Eels. 


: ; Pc a 
TAKE alarge eel, tkin it, cleanfe it, and wath it very clean, 


dry it ina cloth, and cut it into pieces as long as your finger. 


Seafon them with a little beaten mace and nutmeg, pepper, 


falt, and alittle fal-prunella beat fine; lay them in a pan, 


then pour as much good butter over them as will cover them, 


and clarified as above. They muft be baked half an hour in a 


quick oven ; if a flow oven longer, till they are enough, but | 


that you muft judge by the largenefs of the eels. With a fork 
take them out, and lay them on a coarfe cloth to drain. When 
they are quite cold, feafon them again with the fame‘ feafon- 


ing, lay them in the pot clofe; then take off the butter they | 


were baked in-clear from the gravy of the fith, and fet it in a 


difh before the fire. When it is melted pour.the clear butter ‘ 


over the eels, and let them be covered with the butter, 
In the fame manner you may pot what you pleafe. You may 


bone your eels, if you chufe it; but then do not putin any fale 


prunella. 
| To pot Lampreys.. 


SKIN them, cleanfe them with falt, then wipe them dry 
beat fome black-pepper, mace, and cloves, mix them with 


falt, and feafon them. Lay them in a pan, and cover them — 
with clarified butter. Bake them an hour ; order them as the - 


eels, only let them be feafoned, and one willbe enough for a 
pot. You muft feafon them well; let your butter be good, 
and they will keep a long time. ' ees 
SEY . 


\ 


~ 


4 st a 
Pisin) 


98 THE ART OF COOKERY: 


| “Jo pot Charrs. af 
AFTER having cleanfed them, cut off the fins, tails, and 
heads, then lay them in rows in a long baking-pan ; . cover 
them with butter, and ordér them as above. a) 
f ee ae Yi itso baa 
ip | Lo pot a Pike. 3 
“YOU muft feale it, cut off the heads fplit it, and take ou€ 
the chine-bone, then ftrew all over the infide foie bay-falt 


and pepper, roll it up round, and lay it in a pot. Cover it, 


and bake it an hour. Then take it out, and lay it ona coarfe 
cloth to drain; when it is cold, put it into your pot; and 
cover it with clarified butter. . | 


4 


Le pot Salmon. 


TAKE a piece of frefh falmon, fcale it, and wipe it clean, 


(let your piece or pieces be as big as will lie cleverly on your 


@ 


pot), feafon it with Jamaica pepper, black-pepper, mace, and 
Cloves beat fine, mixed with fale, ‘a little fal-prunella beat fine, 
and rub the bone with. Seafon with alittle of the fpice, pout 
clarified butter over it, and bake it well:. Then take it out 


 earefully, and Jay it to dfain; when cold, feafon it well, lay 


it in your pot clofe, and cover it with clarified butter, as above. 
Thus you may do carp, tench, trout, and feveral forts of fifths 
ri 


Another Way to pot Salmons 


4 


SCALE and clean your falmon, cut it down the back, dry 


it well, and cut it as near the fhape of your pot as you Can. 


Take two nutmegs, an ounce of maceand cloves beaten, half 
an ounce of white-pepper, and an ounce of falt; then take out 
ali the bones; cut-off the jowl below the fins, and cut off the 
tail. Seafon the fealy fide firft, lay that at the bottom of the 
pot; then rub the feafoning on the other fide, cover it witha 
difh, and let.it ftard all night. Ie muft be put double, and 
the {caly fide, top and bottom; put batter bottom and top, .and 


~ cover the pot with fome ftiff coarfe paite. Three hours will 


bake it, if a large fith ; if a {mall one, two hours ; .and when 
it comes out of the oven, let it ftand half an hour; then un- 


cover it, and raife it up at one end, that the gravy may run - 


out, then put a trencher and a weight on ‘it to prefs out the 


gravy. When the butter is cold, take it out clear from the. 
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Gravy, add fome more to it, and put it ina pan before the fire 5: 
_ when it is melted, pour it over the falmon; and when it is 
cold, paper it up. As to the feafoning of thefe things, it muft 

be according to your palate, more or Tefs. , 


N. B. Always take great care that no gravy or whey of the 
butter is left in the potting ; if there is, ic will not keep. 


CHAAY Ps Ser J 
DIRECTIONS for the SICK. * 


I do not. pretend to meddle here in the phyfical Way; buta 
few DireQtions for the:Cook, or Nurfe, I prefume, will 
not be improper, to make fuch a Ditt, &c. as the Doétor 
fhall order. ; 


Lo make Mutton Broth. *f 
“WAKE a pound of a loin of mutton, take off the fat, put fo’ 

} it one quart of water,: let it boil and {kim it well; then | 
put ina good piece of upper-cruft of bread, and one large blade | 
of mace. Cover it clofe, and let it-boil flowly an hour; do 
not ftir it, but pour the broth clear off. Seafon it with a little 
falt, and the mutton will be fit to eat. If you boil turnips, do 
not boil them in the broth, but by themfelves in another 


fauce-pan,. 


| Zo boil a Scrag of Vealy a i Pas 
SET on the {crag in a clean fauce-pan: to each pound of veal 
put a quart of water, fkim it very clean, then putin a good, 
piece of upper-cruft, a blade of mace to each pound, anda little 
parfley tied with a thread. Cover it elofe; then let it boil very 
foftly two hours, and both broth and meat will be At to eat. 


To make Beef or Mutton Broth for very weak People, who take 
. ; but little Nourifbment. 3 4 yet 
TAKE a pound of beef, or mutton, or both together: toa, 

pound put two quarts. of water, firft fkin the meatand take off 

thé fat; then cut it into little pieces, and boil it till it comes 
to a quarter of apint. Seafon it witha very little corn of falt, 
iH EN LEM ae ikea 
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{kim off all the fat, and give a {poonful of this broth at a times 
"To very. weak people, half a fpoonful is enough ; to fome a tea’ 
fpoonful at a time; and to others a tea-cup full. ‘There is 
greater nourifhment from this than any thing elfe. . 


aoe make ‘Beef=Drink, which is ordered for weak People. | 


TAKE a pound of lean beef; then take off all the fat and 
{kin, cut it into pieces, putit into a gallon of water, with the 
under-cruft of a penny-loaf, and a very little falt. Let it boil | 
till it comes to two quarts; then ftrain it off, and it is a very 
_ hearty drink. 


Lo make Beef Tea. 


TAKE a pound of lean beef and,cut it very fine, pour a 
pint of boiling water over it, and put it'on the fire to raife the 
fcum; fkim it clean, ftrain it off, and Jet it fettle; pour it 
clear from the fettling, and then it is fic for ufe, | 


(..o make Pork- Broth. 


«> TAKE two pounds of young pork; ‘then take off the fkin 
‘and fat, boil itin a gallon of water, with a turnip, and.a very 
- Jittle corn of falt.. Let it boil till it comes to two quarts, 
firain it off, and let it ftand till cold, - ‘Take off the fat, then 
leave the fettling at the bottom of the pan, and drink half a 
pint in the morning fafting, an hour before breakfaft, and at 
‘noon, if the ftomach will bear it, , 

, es \ 


TJ boil a Chicken. =” 


LET your fauce-pan be very clean'and nice; when the water 
boils put in your chicken, which muft be very nicely picked 
and clean, and laid in cold water a quarter of an hour’ before it 
+5 boiled ; then take it out of the water boiling, and lay it ina 
_pewter-difh, Save all the liquor that runs from it in the difh, 
cut up your chicken all in joints ‘in the difh ; then bruife the 
liver very fine, add a little boiled parfley chopped fine, a very 
Tittle falt, and a little grated nutmeg > mix it all well together 
with two fpoonfuls of the liquor of the fowl, and pour it into 
the difh with the reft of the liquor in the difh. If there is not 
‘liquor enough, take two or three {poonfuls of the liquor it was 
boiled in, clap another difh over it; then. fet it over a chafing- 

dith of hot coals five or fix minutes, and carry it to table hot 
Aah ie ( 2 al with 
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» with the cover on. Thisis beceér than butter, and lighter for 
the ftomach, though fome chufe it only with the liquor, and 
no parfley, nor liver, and that is according to different: palates. 
Tf it is for a very weak perfon, take off the {kin of the chicken 
before you fet it on the chafing-dith. If you roaft it, make 
nothing but bread-fauce,. and that is lighter than any fauce you 
can make for a weak ftomach. 


Thus. youymay drefs a rabbit, only bruife but a Jittle piece of 
the. liver.. 


To boil Pigeons. 
LET your pigeons be cleaned, wafhed, drawn, in finned * 


Boil them in milk and water ten minutes, and pour over them 
fauce made thus: take the livers parboiled, and bruife them 
fine,.with as much parfley boiled and chopped= fine. Melt 
fome butter, mix a little with the liver and parfley firft; then 
mix all together, and pour over the plgcpns- 


To boil a Partridge, or any lies Wild Fowl. 


WHEN your water boils, put in your partridge, let it boil 
ten minutes; then’ take:it up into a pewter-plate, and cut it 
in two,’ laying the infides next the plate, and have ready nt 
bread-fauce made’ thus: take the crumb of a Hal fpeniiy-roll, 
thereabouts, and boil it in half a pint of water, with a blade 
of mace. Let it boil two or three minutes; pour away mott of 
the water; then beat it up with a little. piece. of nice butter, a 
little falt, and pour it over the partridge. Clap a cover over 
it; then fet itover a chafing-difh of coals four or five minutes, 
and fend it away hot, covered clofe. | 

. Thus you may drefs any fort of wild-fowl, only boiling it 
more or lefs, according to the bignefs. Bees: take off the. 
fkins before you’ pour the bread- fauce over them ; 5; and if you 
roaft them, Jay bread-fauce under them. It is lighter than 
gtavy for weak flomachs. 


To boil a Plaice or Flounder. 


LET your water boil, throw fome falt in; then put in your 
fith; boil it till you think it is enough, and take it out of the — 
water ina flice to drain. Take two fpoonfuls of the liquor, 
with a little falt, a little grated nutmeg; then beat up the abe 
of an egg very well with the liquor, and ftir in the egg; beat » 
it well together,, with, 2 a knife reg flice away all the He 

one 
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A A : ' 
bones round the Pea pour. the fauce over it; then fet it over’a e 
chafing-dith of coals for,a minute, and. fend it hot away. “Or 

in the room of this Sy iia add melted. butters inacup. 7+ 


To mince Veal or, Chicken for the aks Bhi People. .. 


MINCE a chickén, or fome veal very fine, take off the fling 
juft boil as much waiter as will moiflen it, and no more, with @ 
very little falt, grate avery little nutmeg; then throw a little 
flour over it, aid when the water boils put in the meat. Keep’ 
fhaking it about over the fire a mi inute 3 then have ready two 
or three very thin fippets, toafted nice and brown, laid in the 
plate, and pour the! mince-meat over it. 


«To pull a. Chicken Pa the Sick. 


YOU muft take as much cold chicken as you think proper, 
take off the fkin, and pu'l the meat into little bitsas thick as 
a quill; then take the bones, boil them with alittle fale till 
they are good, ftrain it; then take a fpoonful of the liquor, a 
fpoonful of milk, a little bit of bueter, as big asa large nutmeg, 
rolled in flour, a little chopped parfley, as much as will lie on a 
fixpence, and a litcle fale if wanted... This will be enough 3 
for half a fmall chicken, Put, all together into the fauce. -pan.; | 


then keep fhaking it alli it is thick and By it into a hot 
plate. 


To make Chicken Broth. 


YOU mufi take an old ‘cock or large fowl, flay it; then pick 
off all the fat, and break it all to pieces with a rolling-pin : 
put it into two quarts of water, with a good cruft of bread, and 
a blade of mace. Let it boil fofily rill it is as good as you 
would have it. If you do it as it fhould be done, it will take 
five or fix hours doing’; pour it off, then put a quart more of 
boiling water, and cover it clofe. “Let it boil foftly till it is 
good, and flrain it cff. Seafon with a very little falt. When 
you boil a chicken fave the liquor, and when the meat is eat, 
take the bones, then break them, and put.to the liquor you 
boiled the chicken in, with a blade of mace, and a cruft of 
bread, Let it boil tit is good, and {train it off. 


To. make Ghicken- Wi ater. 


TAKE a cock; or large fowl, flay it, then Bruife it with 
2 hammer, and put it ree a eallon of water, with a cruft of 
bread, Let it boil half. away, and ftrain it off. 
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To make White Caudle. ‘ 
YOU mutt take two quarts of water; mixin four fpoonfuls 
of oatmeal, a blade or two of mace,’ apiece of lemon-peel, let 
it boil, and keep ftirring it often. Let it boil about a quarter 
of an: hour} and take ‘care’ it'does not: boil*over; then ftrain. 
it through a coarfe fieve, When you ufe it; fweeten it'to your: 
palate, grate in a little nutmeg, and what wine is proper; and — 
if it is not for a fick perfons fqueeze in the juice of a lemon. 


To make Brown, Caudle. 

BOIL 'the'cruel as above, with fix fpoonfuls of oatmeal, and. 

ftrain it ; then’add a quart of good ale, not bitter; boil it, then 

fweeten it to your palate, and-add half a pint of white-wines 
When you do not put in white-wine; let it be halfale. 


To make Water-Gruel. 


YOU muft take a pint of water, anda large [poonful of oat- 
meal ; then ftir it together,’ and Jet it boil up three or four 
times, ftirring it often. Do not let. it boil over, then ftrain it 
through a fieve, ‘falt it to your palate; put ina good piece of 
frefh butter, brew it with a fpoon till the'butter is all melted, . 
then it will be fine and fmooth, and very good. » Some love a 
little pepper in it. | 

te Yo make Panadas 

YOU muft take a quart of water in a nice clean fauce-pan, 
a bladeof mace, a large piece of ccrumbvof bread; let it’ boil 
two minutes; then take out the bread, and bruife it in a bafon 
very fine. Mix as much water as will make it as thick)as you 
wou!d have; the reft pour away, and fweeten it to your palate. , 
Put in a piece of butter as big as a walnut ; do not put in any 
wine, it fpoils it: you may grate in a litde nutmeg,» This is 
hearty and good diet for fick people. | 


PUT a latge fpoonful of {ago into three quarters of.a pintof , 
water, ftir it, and boil it fofcly till it is as thick as you would | 
have it; then put in wine and fugar, with a little nutmeg*to: 
your palate, eh | | 
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To, boil Salop. 


TT is a hard ftone ground to powder, and generally fold for 
one fhilling an ounce: take a large tea-fpoonful of the powder 
and put it-into’a pint of boiling water, keep ftirring it till it is 
Jike a fine jelly 5 then put wine and fugar to yous palate, and 
isaipes if it ail agree. | 


Ta has Viinglafs Felly. 


- TAKE a ‘quart of water, one ounce of ifinglafs, half an 
ounce of cloves; boil them toa pint, then ftrain it upon:a 
pound of loaf fugar, and when cold fweeten your tea, with it. 
You may make the jelly as above, and leave out the cloves: 
Sweeten to your palate, and add.a little wine... All other 
jellies you have in another chapter. . ‘NaS 


i 
fog 


-To make the Pectoral Drink. 


TAKE a gallon of water, and half a pound of pearl barley, 
boil it. with a quarter of a pound. of figs fplit, a pennyworth 
of liquorice fliced to pieces, a quarter of a pound of raifins of 
the fun ftoned; boil all together, till half is wafted,. then firain. 
it off. This is ordered inthe meafles, and faveral other dif | 
orders, for a drink. 


To AGS Buitered-Water, or oe the Germans call Egg- Soups. 


who are very fond of it for Supper. You have it in the ate 


for Lent. 


. TAKE a pint sf water, beat up the yolk of an egg with: 
the water, put in a piece of butter as big as a {mall walnut, 
two or three knobs of fugar, and keep ftirring it all the time 
it is on the fire. When it begins to boil, bruife it between: 
the fauce-pan and a mug till it is fmooth, and has a great 
froth ; then it is fitto drink. [his is ordered in a cold, of 
where egg will agree with the ftomach. 


To sich Sard-Wat. ater. 


TAKE a fpoonful of coriander-feed, half a fpoonful of cara~ 
_ way-feed bruifed and boiled in a pint of water ; then ftrain its 
and’ bruife it with the yolk. of anegg., Mix it with fack and 
-double-refined fugar, according to your palate. 


t 
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To make Bread Soup for the Sick. 


TAKE a quart of water, fet it on the fire in a clean fauce- 
pan, and as much dry cruft of bread cut to pieces as the top of a 
penny-loaf, the drier the better, a bit of butter as big as a wal- 
nut; let it boil, then beat it with a fpoon, and keep boiling it 
till the bread and water is well mixed: then feafon it with a 
very little falt, and it is a pretty thing for a weak ftomach. 


To make artificial Affes- Milk. 


TAKE twosounces of pearl-barley, two large fpoonfuls of 
hartfhorn-fhavings, one ounce of eringo-root, one ounce of 
China root, one ounce of preferved ginger, eighteen {nails 
bruifed with the fhells, to be boiled in three quarts of water 
till it comes to three pints, then boil a pint of new-milk, mix 
yt with the reft, and put in two ounces of balfam of Tolu. 
Take half a pint in the morning, and half a pint at night. 


Cows Milt, next to Affes Milk, done thus: 


- TAKE a quart of milk, fet itin a pan over night, the next 
morning take off all the cream, then boil it, and fet it in the 
pan again till. night; then fkim it again, boil it, fet it in the 
pan again, and the next morning fkim it, warm it blood- warm, 
and drink it as you do affes-milk. It is very near as good, and 
with fome confumptive people it is better. 


Ye make a good Drink, 


BOIL a quart of milk, anda quart of water, with the top- | 


cruft of a penny-loaf, and. one blade of mace, a quarter of an 


hour very foftly, then pour it off, and when you drink it let it 


be warm. 
To make Barley-Water. 


PUT, a quarter of a pound of pearl-barley into two quarts 
of water, let it boil, fkim it very clean, boil half away, and 


ftrain it off. Sweeten to your palate, but not too fweer, and — 


put in two fpoonfuls of white-wine. Drink it luke-warm. 


aa 


To make Sage-Tea. 


TAKE a little fage, a little balm, put it into a pan, flice a 


le aon, peel and all, a few knobs of fugar, one glafs of white- 
3 | wine, 


/ 


ferves. 
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wine, pour on thefe two or three quarts of boiling water, cover 
it, and drink when thirfty. When you think it firong enough 


‘of the herbs, take them gut, otherwife it will make it bitter. 


“To make it fora Child. °"" 


A little fage, balm, rue, mins, and penny-royal, pour 


“boiling water on, and {weeten to your palate, Syrup of ¢loves, 


&c. and black-cherry-water, you have in the chapter of. Pre- 
: Liquor fora Child that bas the. Thrufh. At 
TAKE halfa pint of fpring-water, a. knob of double-re- 
fined fugar, a very little bit of alum, beat it well together with 
the yolk of an egg, then beat it in) a large {poonful! of the 
juice of fage, tie a'rag to the end of the ftick, dip it in’ this 
‘liquor, and often clean the mouth. ‘Give the child over= 
night one drop of laudanum, and the next day proper phyfic, 
wafhing the mouth often with the liquor. , 


Ta boil. Comfrey-Raatss 


TAKE a pound of comfrey -roots, {crape them clean, cut 
them into little pieces, and put them into three pints of water. 
Let them boil till there is about a pint, then ftrain it, and when 
it is cold, put it into a fauce-pan, If there is any fettling at 


the bottom, throw it away 5 mix it with fugar to your palate, 


half a pint of mountain-wine, and the juice of a lemon... Let 
it boil, then pour it into a clean’ earthen pot, and fet it by for 
ufe. Somé boil it in milk, and it is very good where it will 
agree, and is reckoned a very great ftrengthener. 


Io make the Knuckle Broth. | a 


TAKE twelve fhank ends of a leg of mutton, break them 
well and foke them in cold fpring- water for an hour, then take 
a fmallbrufh and {cour them clean with warm water and fale, 
then put them in two quarts of fpring-water and let them 
{immer till reduced to one quart. When they have been ‘on 
one hour, put in one ounce of hartfhorn-{havings and the 
bottom of a halfpenny-roll. Be careful to take the tcum off as 
it rifes; when done ftrain it off, and if any fat remains, take 
it off with 4 knife when cold; drink a quarter ofa pint warm 
when you go to bed, and one hour before you rile; itis a 
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certain reftorative at the’ beginning of a decline, or when any 
weéalnefs isthe complaint. Wiac | 
ON. B. If it is made right, it is the colour of calfs foot 
jelly, and is ftrong enough to bear a fpoon upright. I’rom 
the College of Phyfictans, London. 


a A Medicine for a Difarder in the Bowels. : 
TAKE an ounce of beef-fuet, half a pint of milk, and half 
a pint of water, mix together with a table-fpoqnful of wheat- 
flout, put it over the fire ten minutes, and keep/it ftirring all 
the time, and take a coffee-cup full ewo or three times a-day. 


CPA Pe oe 
For CAPTAINS ‘of SHIPS. Raeg 


. To make Catchup to keep twenty Years. 
8 Baers a gallon of ftrong ftale beer, one pound of anchovies 


-wafhed from the pickle, a pound of fhalots, peeled, half an 
ounce of mace, half an ougce of cloves, a quarter of an ounce 
of whole pepper, three or four large races of ginger, two quarts 
of the Jarge mufhroom-flaps rubbed to pieces. Cover all this 
clofe, and let it fimmer till it is half walted, then ftrain it 
through a flannel -bag ; let it fland till ic is quire cold, then. 
bottle it. You may carry it to the Indies.. A fpoonful of this 
to a pound of frefh butter melted, makes a fine fifh-fauce; or 

‘in the room of gravy-fauce. The flronger and ftaler the beer 
is, the better the catchup will be. . 


To make Fifh-Sauce to keep the whole Year, te oa 
“YOU muft take twenty-four anchovies, chop them, bones 
and all; put to them ten fhalots cut fmall, a handful of feraped 
horfe raddith, a quarter of an ounce of mace, a quart of white- 
wine, a pint of water, one lemon cut into flices, balfa pint of | 
anchowy-liquor, a pint of red-wine, twelve cloves, ivwelve | 
pepper-corns. Boil them together till it comes to a quarts 
{train it off, cover it clofe, and. keep it in a cold cry place, 
T wo fpoonfuls will be hea fora pound of buiter, 
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It is a pretty fauce, either for boiled fowl, veal, &c.. or in 
the room of gravy, lowering it with hot water, and thicken- 
ing it with a piece of butter rolled in flour. 


To pot Dripping to fry Fifh, Meat, Fritters, Se. 7 
TAKE fix pounds of good beef-dripping, boil it in foft wa- 


_ ter, ftrain it into a pan, let it ftand till cold; then take off the 


hard fat, and {crape off the gravy which ftieks to the infide. 
Thus do eight times ; when it is cold and hard, take it off clean 
from the water, pat it into a large fauce-pan, with fix bay~ 
leaves, twelve cloves, half a pound of falt, and a quarter of a 
pound of whole pepper. Let the fat be all melted and jufthot, 
Jet it land till it is hot enough to ftrain through a fieve into the 
pot, and ftand till it is quite cold, then coveritup. ‘Thus you 
may do what quantity you pleafe. The beft way to keep any 
fort of dripping is to turn the pot upfide dewn, and then no rats 
can get at it. If it will keep on fhip-board, it will make as fine 
puil-pafte cruft as any butter can do, or cruft for puddings, &c. 


Lo pickle Mufhrooms fir the Sea. 


W ASH them clean with a piece of flannel in falt and water, 
put them into a fauce-pan and throw a little fale over them. 
Let them boil up three times in their own liquor, then throw 
thei into a fieve to drain and fpread them on a clean cloth; 
let them lie till cold, then put them in wide-mouthed bottles, 
put in with them a good deal of whole mace, a little nutmeg 
fliced, and a few cloves. Boil the fugar-vinegar of your own, 


_ Making, with a good deal of whole pepper, fome races of gin- 


ger, and two or three bay-leaves. Let it boil afew minutes, 
then ftrain it, when it is cold pour it on, and fill the bottle 
with mutton fat fried; cork them, tie a bladder, then a lea- 
ther over them, keep it down clofe, and in as qool a place as 
poflible. As to all other pickles, you Have them in the chap- 
ter of Pickles. . 


Ta make Mufbroom-Powder, 


TAKE half a peck of fine large thick mufhrooms, wafh 
them clean from grit and dirt with a flannel-rag, (crape out the 
infide, cut out all the worms, put them into a kettle over the 
fire without any water, two large onions ftuck with cloves, a 
large handful of falt, a quarter of an ounce of mace, two tea- 
fpoonfuls of beaten pepper, let them fimmer till the asa hs 

boiled . 
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boiled away, take great care they do not burn; then lay them 
on fieves to dry in the fun, or in tin plates, and fet them in a 
flack oven all night to dry, till they will beat to powder, 
Prefs the powder down hard in a pot, and keep it for ufe, 
You may put what quantity you pleafe for the fauce, 


To keep Mufbrooms without Pickle. | 


TAKE large mufhrooms, peel them, {crape out the infide, 
put them into a fauce-pan, throw a little falt over them, and let 
them boil in their own liquor, then throw them into a fieve ta 
drain, then lay them on tin plates, and fet them in a caol oven, 
Repeat it often till they are perfeétiy dry, put them into a clean 
ftone jar, tie them down tight, and keep them in a dry place, 
They eat delicioufly, and look as well as truffles, 


To keep Artichoke» Bottoms dry. 


BOIL them juft fo as you can pull off the leaves and the 
choke, cut them from the ftalks, lay them on tin plates, fet 
them in a very cool oven, and repeat it till they are quite dry ; 
then put them in a paper-bag, tie them up clofe, and han 
them up in a dry place. Keep them in a Gry place; And 
- when you ufe them, lay them in warm water till they are ten- 
der. Shift the water two or three times. They are fine in 
almoft all fauces cut to little pieces, and put in juft before 
your fauce is enough, 


To fry Artichoke-Bottoms: 


LAY them in water as above; then have ready fome butter 
hot in the pan, flour the bottoms, and fry them, Lay them 
in your difh, and pour melted butter over them. 


To ragoo Artichoke-~Bottoms, 
TAKE twelve bottoms, foften them in warm water, as in 


the foregoing receipts: take half a pint of water, a piece of the 


ftrong foup, as big as a {mall walnut, half a fpoonful of the 
_ €atchup, five or fix of the dried mufhrooms, a tea-fpoonful of 
- the muthroom powder, fet it on the fire, fhake al] together, and - 
let it boil foftly two or three minutes. Let the laft water 
put to the bottoms boil; take them out hot, Jay them in ; 


k your 
difh, pour the fauce over them, and fend them to table hot, 


you. 


Ta 
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brown. : 
drain, and make fauce according to your fancy. 


To bake Fifh, ° 


“ BUTTER the pan, lay in the fifh, throw a little fale over 
itand flour; puta very little water in the difh, an onion and 

a bundle of fweet herbs, ftick fome little bitts of butter, or the — 
fine dripping, on the fith. let it be baked of a fine light 
brown; when enough, lay it on a difh before the fire, and fkim 
OF all the fat in the pan; ftrain the liquor, and mix it up 
ejther with the fifh-fauce or ftrong foup, or the catchup. 


To make a Gravy-Soup. 


“ ONLY. boil foft water, and put a8 much of the ftrong foup 
to it, as will make it to your palate. Let it boil; and if it 
wants fait, you muft feafon it. The receipts for the foup you 
have in the chapter for foups, : 

, To make Peas-Soup. 

GET a quart of peas, boil them in two gallons of water till 
they are tender, then have a ready piece of falt pork or heef,~ 
which has-been laid in water the night before; put it intothe — 
pot, with two large onions peeled, a bundle of fweet herbs, 
celery, if you have it, half a quarter of an ounce of whole pep- 
per; let it boil till the meat is enough, then take it up, and if 
the foup isnot enough let it boil till the foup is good; then 
{train it, fet it on again to boil, and rub in a good deal of dry 
Keep the meat hot; when the foup is ready, put in the 


mint. 

meat again for a few minutes and let it boil, then ferve it 
away. If you add a piece of the portable foup, it will be very 
good. The onion-foup you have in the Lent chapter. : 


To make Pork-Pudding, or Eeef. 
MAKE a good cruft with the dripping, or mutton-fuet, if 
e it, fhred fine; makea thick cruft, take a piece of 
beef, which has been twenty-four hours in fot 
eggs water 3 


you have it 
fait pork or 


or five pounds, boil it five hours. , 
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water; feafon it with a little pepper, put it into this cruft, 
roll it up clofe, tie itin.a cloth, and boil it; if for about four 


_ And when you kill mutton, make a pudding the fame way, 


_only cut the fteaks thin; feafon them, with pepper and falt, 


and boil it three hours, if large; or two.hours, if fmall, and 
fo according to the fize. | 

Apple- pudding make with the fame. cruft, only pare the 
apples, core them, and fill your pudding; if large, it will take 


five hours boiling. When it is enough, lay it in the difh, cut 
‘ahole in the top, and ftir in butter and fugar; lay the piece 
“on again, and fend it to table, ints ; Se he 


A prune’ pudding eats fine, made the fame way, only when 
the crutt is ready, fill it with prunes, and fweeten it according 


‘to your fancy ; clofe it up, and boil it two hours, 


To make a Rice-Pudding. 


TAKE what rice you think proper, tie it loofe in a cloth, a 
and boil it an hour: then take it up, and untie it, grate a good 


deal of nutmeg in, ftir in a good piece.of butter, and fweeten 
to your palate. ‘Lie it up clofe, boil it an hour more, then 


take it up and turn it into yourdifh; melg butter, with a little 
fugar, and a litile white-wine for fauce, 


* 


To make a Suet-Pudding. 


4+ 


GET a pound of fuet fhred fine, a pound of flour, a pound 
of currants picked clean, half a pound of raifins ftoned, two 


‘tea fpoonfuls of beaten ginger, and a fpoonfal of tin@ure of — 


faffron ; mix all together with fale water very thick ; then 
either boil or bake it, NAS 


A Liver-Pudding boited. 


bs GET the liver af a fheep when you kill one, and cut it as. 
‘thin as you can, and chop it; mix it with as much fuet fhred 
fine, half as many crumbs of bread or bifcuit grated, feafon it 


with fome fweet herbs fhred fine, a little nutmeg grated, a 
little beaten pepper, and an anchovy fhred fine; mix a]] toge- 


‘ther with a little falt, or the anchovy-liquor, with a piece of 


butter, fill the cruft and clofe it, Boil it three hours, 


Te 
we 
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Sisk To make an Oatmeal-Pudding. ot 
GET a pint of oatmeal once cut, a pound of fuet fhred 
fine, a pound of currants, and half a pound of raifins ftoned ; 
mix all together well with a little falt, tie it in a cloth, leave . 
ing room for the fwelling. 


To bake an Oatmeal-Pudding. 


_ BOIL a quart of water, feafon it with a little falt; when 
the water boils, ftir in the oatmeal tiil it is fo thick you can- 
not eafily ftir your fpoon ; then take it off the fire, ftir in twa 
fpoonfuls of brandy, ora gill of mountain, and fweeten it to 
your palate. Grate in a little nutmeg, and ftir in half a pound 
of currants, Clean wafhed and picked ; then butter a pan, pour 
it in, and bake it half am hour, oe ae 


A Rice-Pudding baked, 


BOIL a pound of rice juft till it is tender; then drain all 
the water from it as dry as you can, but do not fqueeze it; 
then ftir in a good piece of butter, and fweeten to your palate, 
Grate a fmall nutmeg in, ftir it all well together, butter a pan, 
and pour it in and bake it. You may add a few currants for 
_ change. 


To make a Peas-Pudding, 


BOIL it till it is quite tender, then take it up, untie it, ftir 
in a good piece of butter, a little falt, and a good deal of beat- 
en pepper, then tie it up tight again, boil it an hour longer, 
and it will eat fine. All other puddings you have in the chap- . 
ter of Puddings. 


To make a Harrico of French Beans. 


TAKE a pint of the feeds of French beans, which are ready 
dried for fowing, wath them clean, and put them into a two- 
quart fauce-pan, fill it with water, and let them boil two 
hours; if the water waftes away too much, you muit put in 
more boiling .water to keep them boiling. Inthe mean time 
take almoft half a pound of nice frefh butter, put it. into a 
clean ftew-pan, and when it is all melted, and done making 
any noife, have ready a pint bafon heaped up with enions peel- 
ed and fliced thin, throw them into the pan, and fry ote of 

a, a fine 
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a fine brown, ftirring them abeut that they may be all alike,. 
then pour off the clear water from the beans into a bafon, and 
_ throw the beans, all into the ftew-pan; ftir all together, and 
throw in a large tea-fpoonful of beaten pepper, two heaped: 
full of falt, and ftir it all together for two or three minutes. 
You may make this difh of what thicknefs you think proper 
(either to eat with a {poon, or otherways) with the liquor you 
poured off the beans. For change; you may make it thin: 
enough for foup, “When it is of the! proper thicknefs you like: 
it, take it off the fire, and ftir in a large fpoonful of vinegar 
and the yolks of two eggs beat. ‘Che:eges may be left out if 
difliked. Difh it up, and fend it to table, 


To make a Fowl-Pie. bi 
FIRST make rich thick cruft, cover the difh with the pafte, 
then take fome very fine bacon, or cold boiled ham, flice it, and 
lay a layer all over. Seafon with a little pepper, then putin 
the fowl, after it is picked and cleaned, and finged; fhake a 
very little pepper and falt into the belly, put in a little water, 
cover it with ham, feafoned with a little beaten pepper, puton 
the lid and bake it two hours. When it comes out of the oven, 
take half a pint’ of water, boil it, and add to i¢ as much of the 
ftrong foup as will make the gravy quite rich, pour it boiling 
hot into the pie, and lay on the lid again, Send it to table hot. 
Or lay apiece of beef or pork in foft water twenty-four hours, 
flice it in the room of the ham, and it will eat fine. 


.. Lo make.a Chefoire Pork-Pie for Sea, 


_ TAKE fome falt pork that has been boiled, cut it into thin 

flices, an equal quantity of potatoes pared and fliced thing 
make a good cruft, cover the difh, lay a layer of meat,, fea- 
foned with a little pepper, and a layer of potatoes ;! then. a 
Jayer of meat, a layer of potatoes, and fo on till your ple is 
full. Seafon it with pepper; when it is full, lay fome. butter 
en the top, and fill your difh above half full’of fofe water. 
Clofe your pie up, and bake it ina gentle oven, > 


\ To make Sea-Venifon. 5p 
WHEN you kill a fheep, keep ftirring the blood all the time 
till it is cold, or at leaft as cold as it will be, that it may no¢ 
congeal ; then cut up the fheep, take one fide, cut the leg like 

ike Fae . | - ahaunch, 
a& a J * 
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a haunch, cut off the fhoulder and Join, the neck and breaft ine 
two, fteep them all in the blood, as long as the weather will: 
permit you, then take'out «the haunch; and hang it out of the: 
fun as long as you can'to’be fweet, and roaft it as you doa: 


haunch of venifon. It will eat very fine, efpecially if the heat 
will give you leave to keep it long. Take off all the fuet be- 


fore you lay it in the blood, take the, other jointsand Jay them. 


in a large pan, pour over them a quart of*red wine, anda 


quart of rape vinegar.° Lay the fat fide of the meat down-. 


wards in the pan, on a hollow tray is beftj.and pour the wine 


and vinegar over it: Jet: it. lie twelve hours, then take the’ 


neck, breaft, and loin out of the pickle;. let the fhoulder lie 
a week, if the ‘heat will let you, rub it with bay-falt, falt- 
petre, and coarfe fugar, of each:a quarter of an ounce, one 
handful of common falt, and let it lie a week or ten days. 


Bone the neck, breaft, and loin; feafon them with pepper, 
and falt to your palate, and. make a pafty as you do venifon.. 
Boil the bones for gravy to fill the pie, when it comes out of 
the oven; and the fhoulder boil frefh out of the pickle, with 


a peas-pudding. 


And when you cut up the fheep, take the heart, liver, and: 
lights, boil them a quarter of an hour, then cut them fmall, and 


chop them very fine; feafon them with four large blades of 
mace, twelve cloves, and a large nutmeg, all beat to powder. 
Chop a pound of fuet fine, half a pound of fugar, two pounds 


of currants clean wafhed, half a pint of red wine; mix all well | 


together, and make a pie. Bake it an hour: it is very rich, 


To make Dumplings when you. have White- Bread. 


TAKE the crumb of a two-penny loaf grated fine, as much - 


beef-fuet fhred as fine as poffible, a little falt, half a {mall nut-' 
meg grated, a large fpoonful of fugar, beat two eges with two’ 


fpoonfuls of fack, mix all well together, and roll them up as 
big asa turkey’s egg. Let the water boil, and throw them in. 


Half an hour will boil’ them. For rages melt butter with: 


a little falt, lay the dumplings in a difh, pour the fauce over 
‘ them, and ftrew fugar all over the difh. 

Thefe are very pretty, either at Jand or fea, You mutt ob- 
ferve to rub your hands with flour-when you make them up. 


ape Br Le eed eg to Sa abroad, you have in the Sixth 
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ONE Ae ee, 
Of HOGS-PUDDINGS, SAUSAGES, &e. 


Tox make Alhond Hogs- Puddings. 


FAKE two pounds of beef-fuet or marrow, fhred: very 

# {mall,,a pound and. a-half of almonds blanched, and 
beat. very, fine with rofe-water, one pound of grated bread, a 
pound and a quarter of fine jugar, a little falt, half an ounce, 
of mace, nutmeg, and cinnamon together, twelve yolks of 
eggs, four whites, a pint.of fack, a pint and a half of thick 
cream, fome rofe or orange-flower water; boil the cream, tie 
the faffron in a bag, and-dip in the cream to colour it. Firft 
beat your eggs very well; then ftir in your almonds, then the 
fpice, the falt, and fuet,:and mix all your ingredients toge- 
ther; fill your guts'’but half full, put fome bits of citron in 
the guts as you fill them, tie them up, and boil them*a quar- 
ter of an hour. ae, 


Ansther Way. LAM wile! , 


TAKE’ pound of beef-marrow chopped fine, half a pound 
of {weet almonds blanched, and beat fine with a little orange- 


flower or rofé water, half a pound of white-bread grated fine, 


half a pound of currants clean wafhed and picked, a quarter of ~ 


a pound of fine fugar, a quarter of an ounce of mate, nutmeg, 
and cinnamon together, of each an equal quantity, and half a 


pint of fack: mix all well together, with half a pint of good , ~ 


cream, and the yolks of four eggs. Fill your guts half full, 


tie them up, and boil them a quarter of an hour, and prick 


them as they boil to keep the guts from breaking, You may 
leave out the currants for change ; but then you muft add a 
quarter of a pound more of fugar. . 


Ad third Vay. 
HAL* a pint of cream, a quarter of a pound of fugar, a 
_ quarter of a pound of currants, the crumb of'a halfpenny roll 


grated fine, fix large pippins pared and chopped fine, a gill of © 


2 _ fack, 
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fack, or two fpoonfuls of rofe- water, fix bitter almonds blanch-: 
ed and beat fine, the yolks of two eggs, and one white beat 
fine; mix all together, fill the guts better than half full, and 
boil them a quarter of an hour. 


To make Hogs-Puddings with Currants. 


’ ‘TAKE three pounds of grated bread to four pounds of beef- 
_ fuet finely fhred, two pounds of currants clean picked and wafh-, 
ed, cloves, mace, and cinnamon, of each a quarter of an ounce 
finely beaten, a little falt, a pound and a half of fugar, a pint 
of fack, a quart of cream, a little rofe-water, twenty eggs well 
beaten, but half the whites; mix all thefe well together, fill 
the guts half full, boil them a little; and prick them as they 
boil, to keep them from breaking the puts. Take them up’ 
upon clean cloths, then lay them on your difhy; or when you’ 
ufe them boil them a few minutes, or eat them cold. 


| To make Black-Puddings. 

FIRST, before you,kill your hog, get.a peck of gruts,.boid 
them half an hour in water; then drain them, and put them 
into a clean tub or large pan;, then kill your hog, and fave two 
quarts of the blood of the hog, and keep ftirring it till the 
blood jis quite cold; then mix it with your gruts, and ftir them 
well together. Seafon with a large fpoonful of falt, a quarter 
of an ounce of cloves, mace, and nutmeg together, an equal 
quantity of each; dry it, beat it well, and mix in. Take a 
little winter favoury, {weet marjoram, and thyme, penny-royal 
ftripped of the ftalks, and chopped very fine; juft enough to 
feafon them, and to give them a flavour, but no more. The 
next day, take the leaf of the hog and cut into dice, fcrape and | 
wath the guts very clean, then tie one end, and begin to fill 
them ;,mix in the fat as you fill them, be fure put in a good 
deal of fat, fill the fkins three parts full, tie the other end, and 
make your puddings what length you pleafe ;, prick them with 
a pin, and put them in a kettle of boiling water. Boil them 
very foftly an hour; then take them out, and lay. them on 
clean ftraw. ' 

In Scotland they make a pudding with the blood of a goofe. 
Chop off the head, and fave the’ blood; ffir it till it is cold, | 
then mix it with gruts, fpice, falt, and {weet herbs, according 
_ to their fancy, and fome beef-fuet’ chopped. Take the fkin 
off the neck, then pull out the wind-pipe and: fat, fill the 

; fkin, 
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fkin, tie,it at both end’, fo'make a pie of the giblets, and lay 
the pudding in the middle. Or you may leave the gruts out 
if you pleate. ) 

, Saveloys. 


TAKE fix pound of young pork, free it, from bone and 
fkin,. and falt it with one ounce of falt-petre, and a pound of 
common falt, for two days; chop it very fine, put in three 
tea-fpoonfuls of pepper, twelve fage leaves chopt fine, and a 
pound of grated bread. Mix it well, and fill the guts, and 
bake them half an hour in a flack oven, and eat either hot or 


cold, 
To mate fine Saufages. 


YOU muft take fix pounds of good pork; free from fkin, © 
griftles, and fat, cut it very fmall, and beat it in a mortar till 
it is very fine; then fhred fix pounds of beef. fuet very fine and — 
free from all fkin. Shred it as fine as poffible; even take a 
good deal of fage, wath it very clean, pick off the leaves, and 
fhred it very fine. Spread your meat on a clean drefler or 
table; then fhake the fage all over, about three large fpoon- 
fuls ; fhred the thin rind of a middling lemon very fine and 
throw over, with as many {weet herbs, when fhred fine, as 
will fill a large fpoon; grate two nutmegs over, throw over 
two tea-{poonfuls of pepper, a large fpoonful of falt, then 
throw over the fuet, and mix it all well together. Put it 
down clofe in a pot; when you ufe them, roll them up with 
as- much egg as will make them roll fmooth. Make them the 
fize of a faufage, and fry them in butter, or good dripping. 
Be fure it be hot before you put them in, and keep rolling 
‘them about. When they are thorough hot, and ofa fine light 
brown, they are enough. You may chop this meat very fine, 
if you do not like it beat. Veal eats well done thus, or veal 
and pork together. You may clean fome guts, and fill them. 


To make common Saufages. 


TAKE three pounds of nice pork, fat and lean together, 
without {kin or griftles, chop it as fine as pofible, feafon it with 
a tea-{poonful of beaten pepper, and two of falt, fome fage 
fhred fine, about three tea-fpoonfuls; mix it well together, 
have the guts very nicely cleaned, and fill them, or put them 

rs eee SB down 
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down in a pot, fo roll them of what fize you pleafe, and fry 
them, Beef makes very good faufages. : 


Oxford Saufages. : 


TAKE a pound of lean veal, a pound of young pork, fat 
and lean, free from fkin and griftle, a pound of beef fuet, 
chopt all fine together; pet in half a pound of grated bread, 
half the peel of a lemon fhred fine, a nutmeg grated, fix fage 
leaves wafhed and chopped very fine, a tea-fpoonful of pepper, 
and two of falt, fome thyme, favory, and marjoram, fhred 
fine. Mix it all well together, and put it cloie down in a 
pan when you ufe it; roll it out the fize of a common faufage, 
and fry them in frefh butter of a fine brown, or broil them 
over a clear fire, and fend them to table as hot as poffible. 


Te make Bologna Saufages. 


TAKE a pound of bacon, fat and lean together, a pound of 
beef, a pound of veal, a pound of pork, a pound of beef-fuet, 
cut them fmall and chop them fine, take a fmall handful of 
fage, pick off the leaves, chop it ne, with a few fweet herbs; - 
feafon pretty high with pepper and falt. You muft have a 
large gut, and fill it, then fet on a fauce-pan of water, when 
ig boils put it in, and prick the gut for fear of burfting. Boil 
‘it foftly an hour, then Jay it on clean ftraw to dry. | 


COA. P. XI, 


To POT, and make HAMS, &c. 


To pot Pigeons or Fowls. 


(QUT of their legs, draw them and wipe them with a cloth, 
but do not wafh them. Seafon them pretty well with 


pepper and falt, put them into a pot, with as much butter as 
you think will cover them, when melted, and baked very tén- 
der; then drain them very dry from the gravy; lay them ona 

oi a6 A A cloth, 
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éloth, and that will fuck up all the gravy; feafon them again 
with falt, mace, cloves, and pepper, beaten fine, and put 
them down clofe into a pot. Take the butter, when cold, 
clear from the gravy, fet it before the fire to melt, and pour 
over the birds; if you have not enough, clarify fome more, 
and let the butter be near an inch thick above the birds, Thus 
you may do all forts of fowl; only wild fowl fhould be boned, 
but that you may do as you pleafe, 


Yo pot a cold Tongue, Beef, or Venifon. 


_ CUT it fmall, beat it well in a marble mortar, with melted 
butter, feafon it with mace, cloves, and nutmeg, beat very 
fine, and fome pépper and falr, till the meat is mellow and 
fine; then put it down clofe in your pots, and cover it with 
clarified butter, Thus you may do cold wild fowl; or you 
may pot any fort of cold fowl whole, feafoning them with 
what {pice you pleafe. 


To pot Venifon. 


TAKE a piece of venifon, fat and leah together, lay iting. 
difh, and ftick pieces of butter all over: tie brown paper over 
it, and bake it. When it comes out of the oven, take it out of 
the liquor hot, drain it, and lay it in a difh; when cold, take 
off all the fkin, and beat itin a marble mortar, fat and lean 
together, feafon it with mace, cloves, nutmeg, black pepper, 
and falt to your mind. When the butter is cold that it was 
baked in, take a lictle of it, and beat in with it to moiften it ; 
then put it down clofe, and cover it with clarified butter. 

You muft be fure to beat it till it is like a pafte, 


To pot a Hare. 


TAKE a hare that has hung four or five days, cafe it, and 
cut it im quarters; put itin a pot, feafon it with pepper, fale, 


and mace, and a pound of butter over it, and bake it four | 


hours. When it comes out, pick it from the bones, and 

pound it in a mortar with the butter that comes off your gravy, 
and a little beaten cloves and mace, till it is fine and fmooth, 

then put it-clofe down in potting pots, and put clarified butter. 

over it; tie it over with white paper, ‘ 
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La pot Tongues. 


TAKE a neat’s tongue, rub it with a pound of white falt, 
an ounce of falt petre, half a pound of coarfe fugar, rub it well, 
turn it every day im this pickle for a fortnight. This pickle 
_ will do feveral tongues, only adding a little more white falt ; 

or we generally do them after our hams. Take the tongues 
out of the pickle, cut off the root, and boil it well, till it will 
peel; then take your tongues and feafon them with falt, pep- 
per, cloves, mace, and nutmeg, all beat fine; rub it well with 
your hands whilft it is hot; then put it in a pot, and melt as 
much butter as will cover it all over. Bake it an hour in the 
oven, then take it out, let it ftand to cool, rub a little frefh 
{pice on it; and when it is quite cold, lay it in your pickling- 
pot. When the butter is cold you baked it in, take it off 
clean from the gravy, fet it in an earthen pan before the fire; 
and when it Is melted, pour it over the tongue. Yau may 
lay pigeons or chickens on each fide ; be fure to let the butter 
be about an inch above the tongue. 


A fine Way to pot a Tongue 


_ TAKE a dried tongue, boil it till it is tender, then peel it s 
take a large fowl], bone it; a goofe, and bone it; take a quar- 
ter of an ounce of mace, a quarter of an ounce of cloves, a 
large nutmeg, a quarter of an ounce of black pepper, beat alf 
well together ; a {poonful of falt ; rub the infide of the fow! well, 
and the tongue. - Put the tongue into the fowl; then feafon 
the goofe, and fill the goofe with the fowl] and tongue, and the 
goole will look as if it was whole. Lay it in a pan that will 
juft hold it, melt.frefh butter enough to cover it, fend it to the 
oven, and bake it an hour and a half; then uncover the pot, 
and take out the meat. Carefully drain it from the butter, lay 
_ it on a coarfe cloth till it is cold, and when the butter is cold, 
take off the hard fat from the gravy, and lay it before the fire to 
melt, put your meat into the pot again, and pour the butter 
ever. If there is not enough, clarify more, and let the butter 
be an tnch above the meat; and this will keep a,areat while, 
eats fine, and looks beautiful. . When you cut it, it muft be 
cut crofs- ways down through, and looks very pretty. It makes 
a pretty corner-dith at table, or fide-difh for fupper. If you 
cut a flice down the middle. quite through, lay it in a plate, 
and garnifh with green parfley and naftertium-flowers, If you 
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will be at the expence, bone’a turkey, and put over the goofe, 
Obferve, when you pot it) to fave a little of the {pice to throw 

over it,’ before the laft butter is put on, or ‘the meat will not 

be feafoned enough. Paty ath ie '¢ | 
To pot Beef like Venifon. 

CUT the lean of a buttock of beef into pound pieces 5. for 
eight pounds ‘of beef take ‘four ounces of falt-petre; four 
ounces of petre-falt, a pint of white-falt, and an ounce of fal- 
prunella; beat the falts:all very fine, mix them well together, 
rub the’ falts into the beef; then let it lie four days, turning it 
twice a day, then’ put it into 4 pan, cover it with pump-Water, 
and a little of its own brine; then’ bake it in an oven with 
Houfehold bread till it fs as tender as a-chicken, then drain it 
from the gravy, and bruife it abroad, and take out all the fkin 
and finews; then pound it in a marble’motrtar, then lay itin a 
broad difh, mix in it an ounce of cloves and mace, three quar- 
ters of an ounce of pepper, and‘one mutmeg, all beat very Ane. 
Mixiit alhvery well. with: the meat, then clarify a little frefh 
butter and mix. with the meat, to makevit:a little) moift ; mix it 
very welhtogether, prefs it\down into pots very hard, fet. it. ab 
the oveh’s mouth juft to fettle, and cover it two.inches thick 
with clarified butters. Whencold, cover, it with white paper, 


~ 


8 Lo pot Chefkire-Cheefes 


TAKE, three pounds, of Chefhire cheefe, and put it into.a 
mortar, with half a pound of the beft frefh butter you can get, 
pound them together, and in, the beating add a gill of rich, 
Canary wine, and balf an ounce of mace finely beat, then 


fifted Jike.a fine powder... When .all.is, extremely well mixed, _ 


prefs it hard down. into a gallipot, cover it with clarified bute: 


ter, and.keepit cool. A flice.of this exceeds all the cream- 
cheefe that can be made, BY 


{ 
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Lo collar a’ Breaft of Veal. 


TAKE a breaft of veal, and bone it; beat it with a roll-— 


ing-pin, rub it over with the’ yolk of an egg, beat a litte 
“mace, cloves; nutmeg, and pepper very fine, witha little la , 


a handful of parfley, and fome. fweet herbs, and) lemon peel’ 


fhred fine, a few crumbs of bread. Mix all together, and 


firewi oyu ; roll it up very tight, bind it with a fillet, and. 
7. 1 [al 


oe 
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wrap it in acloth, then boil it-two hours and a half in water 
made pretty falt, then hang it up by:one end till cold. Make 
a pickle: toa pint of falt and water put half a pint of vinegar, 
and lay it in a pan, and let the pickle cover it; and when you 
ufé it, cutit in flices, and garnifh with parfley and pickles. 


Lo make Marble Veal. 


_ TAKE a neat’s tongue, and boil it till tender; peel it, and 

€ut it in flices, and beat it in a mortar with a pound of butter, 
with a little beaten mace and pepper, till it is like a pafte; 
have fome veal ftewed and beat in the. fame manner; put fome 
veal in a potting-pot, then fome tongue in lumps over the 
veal, then fome veal over that, tongue over that, and then 
veal again ; prefs it down hard, pour fome clarified butter over 
it, keep it in a cold dry place, and when you ufe it, cut it in 


flices, and garnifh with parfley. 


Lo collar Beef. 


TAKE a piece of thin. flank of beef, and bone it 3; cut the 
fkin off, then falt it with two ounces of falt-petre, two ounces 
of fal-prunella, twa ounces of bay-falt, half a pound of? coarfe 
fugar, and two pounds of white-falt, beat the hard falts fine, 
and mix all together ; turn it every day, and rub it with the 
brine well, for eight days; then take it out of the pickle, wath 

it, and wipe it dry ; then take:a quarter of an ounce of cloves, 
and a quarter of an ounce of mace, twelve corns of all-fpice, 
anda nutmeg beat yery fine, with a fpoonful of beaten pepper, 
a jarge quantity of chopped parfley, with fome fweet herbs. 
chopped fine; {prinkle it on the beef, and roll it up very tight, 
put a coarfe cloth round, and tie it'very tight with beggars- 
tape; boil it in a large copper of water, if a large collar, fix 
hours, a fmall one¢, five hours; take’ it out, and put it in a 
prefs till cold; if you have never a prefs, put it between two 
boards, and a large weight upon it till it is cold; then take it 
out of the cloth, and cut it into flices. Garnifh with raw 
‘parfley. Nh r = ‘ * aoe ay vo ? ae he pit) READ cg 4% 


To collar Salmon. 


TAKE a fide of falmon, cut off abqut a handful of the tail, 
wath your large piece very well, and dry it with a cloth; then 
wath it over with the yolks of eggs; then make fome force- 
meat with that you cut off the tail, but take care of. the iin 
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and put to it a handful of parboiled oyfters, a tail or two of 
lobfter, the yolks of three or four eggs boiled hard, fix ancho- 

vies, a good handful of fweet herbs chopped fmall, alittle falt, — 
cloves, mace, nutmeg, pepper, all beat fine, and grated bread, 
Work all thefe together into a body, with, the yolks of eggs, 
lay it all.over the flefhy part, and a little more pepper and falt 
over the falmon; fo roll it up into a collar, and bind it with 
broad tape; .then boil it in water, falt, and vinegar, but let 
the liquor boil firft, then put in your collar, .a bunch of: fweet 
herbs, fliced ginger and nutmeg. Let it boil, but not too faft. 
It.will take near two hours boiling; and when it is enough, 
take it up: put it into your foufing-pan, and when the pick'e 
is cold, put it to your falmon, and let it ftand in it till ufed. 
Or you may pot it; after it is boiled, pour clarified butter 
over it. It will keep longeft fo; but either way is good. If 
you pot it, be fure the butter be the niceft you can get. 


| To make Dutch Beef. °° : 

- TAKE the lean of a buttock of beef raw, rub it well with 
brown fugar all over, and let it lie in a pan or tray two or 
three hours, turning it two or three times, then falt it well with 
common falt and falt-petre, and let it lie a’ fortnight, turning 
it every day: then roll it very ftrait in a coarfe cloth, put it in 
a cheefe-prefs aday anda night, and hang it to dry in a chim- 
ney. When you boil it, you muft put it in a cloth; when it 
is cold, it will cut in flivers as Dutch beef, | 


To make Shain Brawn. 


TAKE the belly piece, and head of a young pork, rub it 
well with falt-petre, let it lie three or four days, wath it clean 5 
boil the head, and take off all the meat, and cut it in pieces, 
have four neat’s feet boiled tender, take out the bones, and 
cut itin thin flices, and mix it with the head, and lay it in the 
belly-piece, and roll it up tight, and bind it round with fheet- 
tin, and boil it four hours; take it up, and fet it on one end, 
put a trencher on it within the tin, and a large weight upon 
that, and let it fand all night; in the morning take it ouf, 
and bind it with a fillet; put it in fpring-water and falt, and | 
it will be fit for ufe. When you ufe it, “cut itin flices like 
brawn, Garnifh with parfley. GObferve to change the pickle 
every four or five days, and it will keep a long time, . . 
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To Soufe a Sisriieny in imitation ‘ef Seater 


‘YOU muft take'a fine large turkey, drefs it very clean, dry. 
and bone it, then tie tt up as you do fturgeon, put into the pot 
you boil it in one quart of white wine, one quart of water, ‘one 
quart of good vinegar, a very large handful of falt; ‘Yet it boil, 
' {kim it well, and chen putin the-turkey.’ When’ atlas enoush, 
take it out aiid tik it tighter. Let'the liquor boil’ a‘litilé longs 
er; and if you think the pickle wants more’ vinegar or falt, 
add it when it is:cold, and pour it upon the turkey. - It will 
keep fome months, covering it clofe from the air, and keeping 
it in a dry cool ‘place, Eat it with oil, vinegar, uid’ fugar, jutt 
as you like it. Some admire it more than ‘Rurgeott 3 it ‘looks 
pretty covered with fennel for a fide-dith. 


To picklé Parks 


BONE your pork; cut it into, piecesy of a fize fit to lie i in 
the tub or pan you defign it to lic in, rub your pieces: well 
with falt-petre, then take two parts of ‘common falt, and two 
of bay-falt, and rub-every piece well; Jay a layer of cominon 
{alt in the bottom of your veflél, cover “every piece Over with 
common falt, lay ea one upon another as clofe as you ean, 
filling the hollow places on the fidés with falt. -A’ your fale 
melts on the top, fhrew on more, Jay a ‘coarfe cloth over the 
veflel, a board over that, and a weight on the board to keep it 
“down, Keep it clofe covered; it will, thus ordered, ‘keep the 
whole year. Put a pound of falt-petre and two pounds of 
hd toa hog. . 


A Pickle for Pork sabichs is, to y cat foons » 


YOU muft take two gallons of pump-water, ‘one pound of 
bay-falt, one pound of coarfe fugar, fix ounces of falt-petre 5 
_ boil ic all together, and fkim it when cold, Cut the pork in 
what pieces you pleafe, lay it down clofe, and pour the liquor 
over it. Lay a weight on it to keep it clofe, and cover it clofe 
from the air, and it will be fit to ufe in a week, If you find 
the pickle begins to fpoil, boil it again, and {kim it; when it 
is cold, pour “it on your pork again, 


Zo make Veal Hams. 


CUT the leg of veal like a ham, then take a pint of bay- 
falt, two ounces of falt-petre, and a pound of common falt ; 
mix 
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mix them together, with an ounce of juniper-berries beat; rub 
the ham well, and lay it on a‘hollow tray, with the fkinny 
fide downwatds..' Bafte it every day with the pickle for’a fort. 
night, and then hang it in wood ‘fmoke for a fortnight. You 
. may boil it, er parboil it and'roaftit, In this pickle you may 
do two or three tongues, or a piece of pork, pig 


To make Beef Hams. 


YOU muft take the leg of a fat, but fimall beef, the fat 
Scotch or Welch cattle is beft, and cut it ham-fafhion. Take 
an ounce of bay-falt, an ounce of falt-petre, a pound of com- 
mon falt, and a pound of coarfe fugar (this quantity for about 
fourteen or fifteen pounds weight,,and fo accordingly, if you 
pickle the whole quarter), rub ‘it with the above ingredients, 
turn itevery day, and bafte it well with the pickle for a month, 
Take it ont and roll it in bran of faw-duft, then hang it ia 
wood-fmoke, where there is but little fire, and a conftant 
fmoke, for.a month; then take it down, and hangiit ina dry- 
place, not hot, and keep it for'ufe, You may cut a piece off 
as you have occafion, and either boil it or cut it in rafhers, and 
, broil it with peached eggs, or boil a.piece,and jit eats fine cold, 
and will fliver like Dutch beef, After this beef is done, you 
may do a thick brifket of beef in the fame pickle, ‘Let it lie 
a-month, rubbing it every day with the pickle, then boil it 
till it is tender, hang itin a dsy place, and it eats finely cold, 
cutin flices on aplate. It is a pretty thing for a fide-dith, or 
for fupper.. A fhoulder of mutton laid in- this’ pickle fora 
week, hung in wood-{moke two or three days, and then boiled — 
with cabbage, is very good, 


To make Mutton Hams. 


. YOU mu takeia-hind-quarter of mutton, cut it likea ham, 
take an ounce of falt-petre, a pound of coarfe fugar, a pound 
of common falt; mix them, and rub your ham, Jay itin a 
hollow tray with the {kin downwards, batfte it every day for a 
fortnight, then roll it in fawsduft, and hang it in the wood- 
fmoke, a fortnight; then boil it,-and hang it'in a dry place, 
and cut it out in rafhers, and broil it as you want. 


— 


. Zo make Pork EHams, 
YOU muft take a fat hind-quarter of pork, and cut off a 
fine ham. Take two ounces of falt- petre, a pound-of coarfe 
; fugar, 
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fugar, a pound of common. falt, and two ounces of fal-prun~ 
_ ella; mix all together, and rub it well. Let it lie a month in 
this pickle, turning and. bafting it every day, then hang it in 
wood-fmoke as you do beef, ina dry place, fo as no heat 
comes to it; and if you keep'them long, hang them a month 
- or two in a damp place, and it will make them cut fine and 
_ fhort. Never lay thefe hams in water till you boil them, and 
then boil them in’ a copper, if you have one, or the biggeft 
pot you have. Put them in the cold water, and let them be 
four or five hours before they boil. Skim the pot well and 
often, till ic boils. If it is a very large one, three hours will 
boil it;, if a fmali one, two hours will ‘do, provided it be a 
great while before the water boils, ‘Take it up half an hour 
before dinner, pull off the fkin, and throw rafpings finely fift- 
ed all over. Hold a red-hot fire-fhovel over it, and when din- 
ner is ready take a few rafpings in a fieve and fift all over the 
difh; then lay in your ham, and with your finger make fine 
fizures round the edge of the difh. Be fure to boil your ham 
in as much water as you can, and to keep it fkimming all 
the time till it boils. It muft be at leaft four hours before it 
boils. Ny | 
This pickle does finely for tongues, afterwards to lie in it a 
fortnight, and then hang in the wood-fmoke a fortnight, or to 
. boil them out of the pickle. 
Yorkfhire is famous for hams and the reafon is this: their 
falt is much finer than ours in Londons it is a large clear falt, 
and gives the meat a fine favour. I ufed to have it from Mal- 
den in Effex, and'that falt will make any ham as fine as you 
can defire. It is by much the beft falt for falting of meat. A 
deep hollow wooden tray is better than a pan, becaufe the 
-pickle {wells about it, | Kea 
When you broil any of thefe hams in flices, or bacon, have 
fome boiling water ready, and let the flices lie a minute or two 
in the water, then broil them; it takes out the falt, and makes 
them eat finer. 


) To make Bacon. 
TAKE a fide of pork, then take off all the infide fat, lay it 


on along board or drefler, that the blood may run away, rub 
it well with good falt on both fides, let it lie thus a day ; then 
take a pint of bay-falt, a quarter of a pound of falt petre, beat 
them fine, two pounds of coarfe fugar, and a quarter of a peck 
‘of common fal. Lay your pork in fomething that will na 
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the pickle, and rub it well with the above ingredients. Lay 
the fkinny fide downwards, and bafte it every day with the 
pickle for a fortnight ; then hang it in wood-fmoke as you da 
the beef, and afterwards hang it in a dry place, but not hot. 
You are to obferve, that all hams and bacon fhould hang clear 
from every thing, and not againft a wall, 

Obferve to wipe off all the old falt before you put it into this 
pickle, and never keep bacon or hams in a hot kitchen, or ina 
room where the fun comes. It makes them all rufty. 


To fave potted Birds, that begin to be bad. | 

I HAVE feen potted birds, which have come a great way; 
often {mell fo bad, that nobody could bear the f{mell for the 
ranknefs of the butter, and by managing them in the following 
manner, have made them as good as ever was eat. 

Set a large fauce-pan of lean water on the fire; when i¢ 
boils, take off the butter at the top, then take the fowls out one 
by one, throw them into that fauce-pan of water half a minute, 
whip it out, and dry it in a clean cloth infide and out; fo do 
all till they are quite done, Scald the pot clean; when the 
birds are quite cold, feafon them with mace, pepper, and fale 
to your mind, put them down clofe in a pot, and pour clari- 
fied butter over them. | , 


To pickle Mackerel, called Caveach. 


CUT your mackerel into round pieces, and divide one into 
five or fix pieces: to fix large mackerel you may take one ounce 
of beaten pepper, three large nutmegs, a little mace, and a 
handful of falt.. Mix your falt and beaten {pice together, then 
make two or three holes in each piece, and thruft the feafon- 
ing into the holes with your finger, rub the piece all over with 
the feafoning, fry them browa in oil, and Jet them ftand till 
they are cold; then put them into vinegar, and cover them 
with oil. ‘They will keep well covered a great while, and are 
delicious. | i aban 
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To pickle Waluuts Lreette 


FNUAKE the largeft and cleareft you can get, pare them ag 
' thin’as you can, haye a tub of {pring-water ftand by 
you, and throw them in as you do them, Put into the water 
a pound of bay-falt, Jet them lie in the water twenty-four 
hours, take them out; then put them into a ftone-jar, and be- 
tween every layer of walnuts lay_a layer, of vine-leaves at the 
bottom andtop, and fill it up with cold vinegar. Let them 
ftand all night, then pour that vinegar from them into a cop- 
per, with a pound of bay-falt; fet it on the fire, let it boil, 
then pour it hot on’ your nuts, tic them ayer with a woollen 
cloth, and Jet them ftand a week ; then pour that pickle away, 
rub your nuts clean with’ a piece of flannel; then put them 
_.again in your jar, with vine-leaves, as above, and boil frefh 
vinegar. Put into your pot to.every gallon of vinegar, a nut 
meg fliced, cut four large races of ginger, a quarter of an ounce 
of mace, the fame of cloves, a quarter of an ounce of whole 
black-pepper, the like of Ordingal pepper; then pour’ your 
vinegar boiling hot on your walnuts; and cover them with a 
woollen cloth. Let it ftand three or four days, fo do two or 
three times; when cold, put in half a pint of muftard-feed, a 
large flick of horfe-raddith fliced, tie them down clofe with a 
bladder, and then with a leather,’ ‘They will be fit to eat ina 
fortnight. Take a large onion, flick the cloves in, and lay 
in the middle of the pot. Jf you do them for keeping, do not 
boil your vinegar, but then they will not be fit to eat under 
fix months: and the next year you may boil the pickle this 
way, They will keep two or three years good and firm. 


' Zo pickle Walnuts white. | 
TAKE the Jargeft nuts you can get, juft before the thell 
begins to turn, pare them very thin till the white appears, and 


throw them into fpring-water, with a handful of falt as you do | 
13 ' them, 


“e 
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them. Let them fland in that water fix hours, lay on thera 
a thin board to keep them under the water, then fet a flew-pan 
on a charcoal fire, with clean fpring-water ; take your nuts 
out of the other water, and put them into the flew-pan. Let 
them fimmer four or five minutes, but not boil; then have 
ready by you a pan of fpring-water, with a handful of white. 
falt in it, ftir it with your hand till the falt is melted, then 
take your nuts out of the few-pan with a wooden ladle, and 
put them into the cold water and falt, Let them fland a quar~ 
ter of an hour, lay the board on them as before ; if they are 
not kept under the liquor they will turn black, then lay them 
on a cloth, and cover them with another to dry; then care- 
fully wipe them with a {oft cloth, put them into your jar or’ 
glafs, with fome blades of mace and nutmeg fliced thin. Mix 
_ your {pice between your nuts, and pour diftilled vinegar over 
them ; firft let your glafs be full of nuts, pour muttoa-fat over 
them, and tie a bladder, and then a leather, 


Lo pickle Walnuts black. 


_ YOU muft take large full-grown nuts, at their full growth 
before they are hard, lay them in fale and water; let them lie 
two days, then fhift them into freth water; let them lie twy 
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days longer, then fhift them again, and let them lie three days; 


then take them out of the water, and put them into your pick- 
ling jar. When the jar is half full, put in a large onion fuck 
with cloves. Toa hundred of walnuts put in half a pint of 
muftard-feed, a quarter of an ounce of mace, half an ounce of 
black pepper,’ half an ounce of all-fpice, fix bay-leaves, and a 
ftick of horfe-raddifh; then fill your jar, and pour boiling 
vinegar over them. Cover them with a plate, and when they 
are cold, tie them down with a bladder and leather, and they 
will be fiz to eat in two or three months, The nextvears if 
any remains, boil up your vinegar again, and tkim it; when 
cold, pour it over your walnuts. . This is by much the beft 
pickle for ufe; therefore you may add more vinegar to it, what 
quantity you pleafe. If you pickle a great many walnuts, 
and eat them faft, make your pickle for a bundred or two, 
the reft keep in a ftrong brine of fale and water, boiled till ic 
will bear an egg, and as your pot empties, fill them up with 
‘thofe in the falt and water. Take care they are covered with 
pickle. | : . | 
In the fame manner you may do a {maller quantity ; but if 


‘ 
_ 


ad 


_ with white-wine vinegar, and let them ftand four hours ; pour 
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ou can get rape-vinegar, ufe that inftead of fale and waters 
Do them thus ; put your nuts into the jar you intend to pickle 
them in, throw in a good handful of falt, and fill the pot 
with rape-vinegars Cover it clofe, and let them ftand a fort- 
night; then pour them out of the pot, wipe it clean, and juft 
rub the nuts with a coarfe cloth, and then put them in the jar 
with the pickle, as above. If you have the beft fugar-vinegar - 
of your own making, you need not boil it the firft year, but 


_ pour it on cold; and the next year, if any remains, boil it 


up again, ikim it, put frefh {pice to it, and it will do again. 


To pickle Gerkins. 


- ‘TAKE five hundred gerkins, and have ready a large earth- 
en pan of fpring-water and falt, to every gallon of water two 
pounds of falt; mix it well together, and throw in your ger- 
kins, wath them out in two hours, and put them to drain, Tet 
them be drained very dry, and put them in a jar; in the mean 
time get a bell-metal pot, with a gallon of the beft white-wine 
vinegar, half an ounce of cloves and mace, one ounce of all- 
fpice, one ounce of muftard feed, a ftick of horfe-radifh cut 
in ffices, fix bay-leaves, a little dill, two or three races of 
ginger cut in pieces, a nutmeg Cut in pieces, and a handful 


of falt; boil it up in the pot all together, and put it over the 


gerkins ; cover them clofe down, and let them ftand twenty- 
four hours; then put them in your pot, and fimmer them 
over the ftove till they are green; be careful not to let them 
boil, if you do, you will fpoil them; then put them in your 
jar, and cover them clofe down till cold; then tie them over 
with a bladder, and a leather over that; put them ina cold 
dry place. Mind always to keep your pickles tied down 
clofe, and take them out with a wooden fpoor, or a fpoon 
kept on purpofe. 


To pial large Cucumbers in Slices. 


TAKE the large cucumbers before they are too ripe, flice 
them the thicknefs of crown-pieces in a pewter-difh ; to every 
dozen of cucumbers flice two large onions thin, and fo on till . 
you have filled your difh, with a handful of falt between every ~ 
row: then cover them with another pewter-difh, and let them — 
ftand twenty-four hours, then put them into a cullender, and 
Jet them drain'very well; put them in a jar, cover them over 


the 
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the vinegar from them into a copper fauce-pan, and boil it 
with a little fale; put to the cucumbers a little mace, a little 
whole pepper, a large race of ginger fliced, and then pour the 
boiling vinegar on. Cover them clofe, and when they are cold 
tie them dows. They will be fit to eat in two or three days. 


To pickle Apparayas. ' 


TAKE the largeft afparagus you can get, cut off the white 
ends, and wafh the green ends in fpring-water, then put them 
in another clean water, and let them lie two or three hours in» 
it; then have a large broad ftew-pan full of {pring-water, with | 
a good large handful of falt; fet it on the fire, and when it 
boils putin the grafs, not tied up, but loofe, and not too many 
at a time, for fear you break the heads. Juft {cald them, and 
no more, take them out with a broad fkimmer, and lay them 
ona cloth tocool. Then for your pickle take a gallon, or 
more, according to your quantity of afparagus, of white-wine 
vinegar, and one ounce of bay-falt, boil it, and put your af- 
paragus in your jar; toa gallon of pickle, two nutmegs, a 
quarter of an ounce of mace, the fame of whole white-pepper, 
and pour the pickle hot over them. Cover them with a linen 
cloth, three or four times double, let them ftand a week, and 
boil the pickle. Let them ftand a week longer, boil the pickle 
again, and pour it on hot as before. When they are cold, 
cover them clofe with a bladder and leather, 


To pickle Peaches, 


TAKE your peaches when they are at their full growth, jut 
before they turn to be ripe; be fure they are not bruifed; then 
take {pring-water, as much as you think will cover them, 
make it falt enough to bear an egg, with bay and common {alt 
an equal quantity each; then put in your peaches, and lay a 
thin beard over them to keep them under the water. Let them 
ftand three days, and then take them out and wipe them very 
carefully with a fine foft cloth, and lay them in your glafs or 
jar, then take as much white-wine vinegar as will fill your glafs 
or jar: to every gallon put one pint of the beft well-made muf- 
tard, two or three heads of garlick, a good deal of ginger fliced, 
half an ounce of cloves, mace, and nutmeg; mix your pickle 
well together, and pour over your peaches. ‘Tie them clofe 
with a bladder and leather; they will be fit to eat in two 
months, You may with a fine pen-knife cut them acrofs, take. 

“es out 


\ 
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out the ftone, fill them with made muftard and garlick, and 


horfe radith and ginger ; tie them» together, You may pickle 
nectarines'and apricots the fame way. ) 


To pickle Radifb-Pods. | 


MAKE a ftrong pickle, with cold fpring-water and bay 
falt, ftrong enough to bear an egg, then put your pods iny 
and lay athin board on them, to keep them under water. Let 
them ftand ten days, then drain them in a fieve, and lay them 
on a cloth to dry; then take white-wine vinegar, as much as 
you think will cover them, boil it, and put your pods in a jar, 
with ginger, mace, clovesy and Jamaica pepper. Pour your 
vinegar boiling hot on, cover them with a coarfe cloth, three 
or four times double, that the fteam may come through a lit- 
tle, and let them ftand two days. Repeat this two or three 
times ; when it iscold, put in a pint of muftard-feed, and fome 
horfe-radifh ; cover it clofe. 


To pickle French Beans. 
PICKLE your beans as you do the gerkins. 


To pickle Cauliflowers. 


TAKE the largeft and clofeft you can get; pull them in- 
fprigs; put them in an earthen dith, and fprinkle falt over 
them. Let them ftand twenty-four hours, to draw out all the 
water, then put them in ajar, afd pour falt and water boiling 
over them; cover them clofe, and let them ftand till the next 
day; then take them out, and lay them on a coarfe cloth to 
drain; put them into glafs jars, and put in a nutmeg fliced, 
two or three blades of mace in each jar; cover them with dif- 
tilled vinegar, and tie them down with a bladder, and over 
that a leather. ‘Fhey will be fit for ufe in a month. 


To pickle Beet-Root. 


SET a pot of fpring-water on the fire, when it boils put 
in your beets, and let them boil till they are tender; take 
them out, and with a knife take off all the outfide, cut them 
in pieces according to your fancy ; put them in a jar, and co- 
ver them with cold vinegar, and tie them down clofe; when 
you ule the beet take it out of the pickle, and cut it eae oe 
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fhapes you likes put itin alittle dith with fome of the pickle 


over it, You may ufeit for fallads,: or garnifhe so. 9,1 


To: pickle White Plums. 


"TAKE the latgé white plums ; and if’ they shave ftalkey let 


them remain on, and do them as you do your peaches, 
| | | Sia 
tie Lo pickle Onions. — sen 
TAKE your onions when they are dry enough, to lay up 
for winter, the {maller they are the better they look; put them 
into a pot, and.cover them with {pring-water, with a handful 
of ‘white-falt, let them’ boil up; then ftrain them off, and 
take three coats off ; put,them on a cloth, and let two people 
take hold.of it, one at each end, and rub them backward and 


forward till they are very dry ; then put them in your bottles, 


with:fome blades of mace and cloves, a nutmeg cut in pieces; 


have fome double-diftilled white-wine vinegar, boil it up with 


a little falt; let it be cold, and put it over the onions; cork 
‘them’ clofe; and ti¢ a bladder and leather over it. 


a pickle \ Lemons. we 3 
TAKE twelve lemons, ferape them with a piece of broken 


glafs ; then cut them crofs in two, four parts downright, but | 


not quite through, but»that they will hang together; put in 
ds much falt as they will hold, rub them well, and ftrew them 
over with falt;, Letothem lie in an earthen difh three days, 
anid turn them every day; flit an ounce of ginger very thin, 
-and‘falted for three days, twelve cloves of garlick, parboiled 


and falted three days, a {mall handful of muftard-feeds bruifed © 


and fearced through a hair-fieve, and fome red India pepper 5 
take your lemons out of the falt, fqueeze them very gently, 
put them into’ a jar with the {pice and ingredients, and cover 
‘them with the» beft white-wine vinegar. Stop them up very 
‘-clofé, ‘and in a month’s time they will be fit to eat, | 


To pickle Mufbrooms White. 


TAKE {mall buttons,/cut the ftalk, and rub off the fkin — 


with flannel dipped in falt, and throw them into milk and wa- 


ter; drain them out, and put them into a ftew-pan, with a, 


‘handful of falt over them ; nets oe clofe, and put them 


4 Over. 
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over a gentle ftove for five minutes, to draw out all the water; 
then put them ona coarfe cloth to drain till cold.’ 


To make Pickle for euphors, 


TAKE a gallon. of the beft vinegar, put it into. a cold ail! 
to every gallon of vinegar put half a pound of bay-falt, a quar- 
ter of a pound of mace, a quarter of an ounce of ‘cloves, a nut- 
meg cut into quarters, keep the top of the ftill covered with a 
wet cloth. As the cloth dries, put on a wet one. Do not let 
the fire be too large, left you burn the bottom of the ftill. 
Draw it as long as you tafte the acid, and no longer. When 
you fill your ‘bottles, put in your muthrooms, here arid: there 
put ina few blades of mace, anda fiice of nutmeg; then fill 
the bottle with pickle, and melt fome mutton fat, ftrain it, 
and pour over it. It will keep them better than oil. 

You muft put your nutmeg over the fire in a little vinegar, 
and give ita boil. While it is hot you may flice it as you 
pleafe. When it is cold, it will not cut, for it will anevan to 

ieces. 

" Note, In the 19th chapter, at the end of the teteips be 
making vinegar, you will fee the beft way of ‘pickling mufh- 
rooms, only they will not be fo white. 


To pickle Codlings. 


GATHER your codlings when they are the fize of a large 
double walnut ; take a pan, and put vine-leaves thick at the 
bottom. Put in your codlings, and cover them well with 
vine-leaves and fpring-water; put them over a flow fire till 
you can peel the fkin off; take them carefully up in. a hair- 
fieve, peel- them very carefully with a pen-knife; put them 
into the fame water again, with the vine-leaves as before. 
Cover them clofe, and fet them at a diftance from the fire, till 
they are of a fine green; drain them in a cullender till, cold; 
put them in jars, with fome mace and a clove or two of gare 
lick; cover them with diftilled vinegar; pour fome mutton- 
fat over, and tie them with a eae and leather down very 
tight. 

Fo pickle Fennel. ale 

SET fpring: -water on the fire, with a handful of file when 


it boils, tie your fennel in bunches, and put them into the 


‘water, juft give them a fcald, Jay them om a cloth to ih 
WHek 
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when cold, put it in a glafs, with a little mace and nutmeg, fill 
it with cold vinegar, lay a bit of green fennel on the top, and 
over that a bladder and leather. | | 


d Lo pickle Grapes. 


GET grapes at the full growth, but not ripe; cut them In 
fmall bunches fit for garnifhing, put them in a ftone jar, with 
vine-leaves between every layer of grapes; then take as much 
fpring-water as you think will cover them, put in a pound of ° 
bay-falt, arid as much white-falt as will make it bear an egg. 
Dry your bay-falt and pound it, it will melt the fooner; put it 
into a bell-metal, or copper-pot, boil it and fkim it very wells 
as it boils, take all the black fcum off, but not the white fcum. 
When it has boiled a quarter of an hour, let it ffand to cool 
and fettle; when it is almoft cold, pour the clear liquor on the 
grapes, lay vine-leaves on the top, tie them down clofe witha . 
linen cloth, and cover them with a difh. Let them ftand 
twenty-four hours; then take them out, and lay them on a 
cloth, cover them over with anothef, let them be dried be- © 
tween the cloths; then take two quarts of vinegar, one quart 
of.{pring- water, and one pound of coarfe fugar. Let it boil a 
little while, {kim it as it boils very clean, let it ftand till it is 
quite cold, dry your jar with a cloth, put frefh vine-Jeaves at 

the bottom, and between every bunch of grapes, and on the 
- top then pour the clear off the pickle on the grapes, fll your 
jar that the pickle may be above the grapes, tie a thin bit of 
board in a piece of flannel, lay it on the top of the jar, to keep | 
the grapes under the ‘pickle; tie them down. with a bladder, 
and then a leather; take them out with a wooden fpoon, Be- 
{ure to make pickle enough to cover them, 


To pickle Barberries. 


TAKE white wine vinegar; to every quart of vinegar put 
in’ half a pound of fixpenny fugar, then pick the warft of 
your barberries, and put into this liquor, and the beft into 
glafles; then boil your pickle with the worft of your barber- 
ries, and fkim it very clean. Boil it till it looks of a fine coe 
lour, then let it ftand to be cold before you ftrain; then ftrain 
it through a cloth, wringing it to get all the colour you can 
from the barberries. Let it ftand to cool and fetile, then pour 
_ itclear into the glaffes ina little of the pickle ; boil a little fen- 
nel; when cold, puta little bit at the top-of the pot or glafs, . 
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and cover it clofe with a bladder and leather... To every half’ 


_ pound of fugar put a quarter of a pound of white-falt. 


Red currants is done the fame way. Or you'may do bar-' ~ 


berries thus: pick them clean from. leaves. and {potted ones; 
put them into jars; mix: fpring-water and falt pretty ftrong, 
and put over them,.and when Hop fee the fcum rife, change 
the fale and water, and they will keep a long time... | 


To pickle Red: Phin 


SLICE the cabbage very fine crofs ways; put it on an 
earthen difh, and: fprinkle a handful of falt over it}; cover it 
with another difh, and let it ftand twenty- -four hours 5 then 
putitin a cullender to drain, and lay it in your jar; take 


white-wine vinegar enough to cover it, a little cloves, mace, . 


and all-fpice, put them in whole,- with one pennyworth ‘of 


_cochineal bruifed fine ; boil it up, and put it over hot or cold, 


which you like beit, and cover it clofe with a cloth till) colds 


theg tie it over whale leather. 


To pickle Goldene Pippins. 


TAKE the fineft pippins you can get, free from fpots and 
“bruifes, put them into a preferving-pan of cold {pring-water, 
and fet them on a charcoal fire. Keep them turning witha 
wooden fpoon till they will peel; do not let them boil. When 
they are enough peel them, and put them into the water again, 
with a quarter of a pint of the beft vinegar, and a quarter of an 
ounce of alum, cover them very clofe with a pewter-difh, and 
fet them on the charcoal fire again, a flow fire, not to boil. 
Let them ftand, turning them now and then, till they look 
green; then take them out, and lay them ona cloth to cool ; 
when cold make your pickle as for the peaches, only inftead 
of made muftard, this muft be ‘muftard- ike whole, Cover 
them clofe, and keep them-for ule. Fd 


To piplekls Molewate Berries and Limes; you pick them off the 


Lime-Trees in the Sumnier. 


TAKE naftertium ‘berries gathered as foon as the Be Hori is 
off, or the limes, and put them ‘in cold fpring- water and falt ; 
change the water for three days fucceflively, Make a pickle 
of white-wine vinegar, mace, nutmeg, flice fix fhalots, fix 
blades of garlick, fome pepper-corns, falt, and horfe-radith. 


eut in flices. Make your aoe very: trong ; ; sissies your ber- . 
, . ries 
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ries very dry, and put them in bottles. Mix your pickle well 
up together, but you muft not boil it; put it over the berries 
or limes, and tie them down clofe. 


To pickle Oyfters, Cockles, and Mujfeles. | 


TAKE two hundred oyfters, the neweft and beft you can 
get, be careful to fave the liquor in fome.pan as you open them, 
cut off the black verge, faving the reft, put them into their 
own. liquor; then put all the liquor and oyfters into a kettle, 
boil them about half an hour on a very gentle fire, do them 
very flowly, fkimming them as the fcum rifes, then take them 
off the fire, take out the oyfters, {train the liquor through a 
fine cloth, then put in the oyfters again; then take out a pint 
of the liquor whilft it is hot, put thereto three quarters of an 
ounce of mace, and half an ounce of cloves. Juft give it one 
boil, then put it to the oyfers, and ftir up the {pices well 
among them; then put in about a fpoonful of falt, three quar- 
ters of a pint of the beft white-wine vinegar, and a’ quarter of 
an ounce of whole pepper; then let them ftand till they are 
cold; then put the oyfters, as many as you well can, into the 
barrel ; put in.as much liquor as the barrel will hold, letting 
them fetilé a while, and they will foon be’fit to eat. Or you 
may put them in ftone-jars, cover them clofe with’a bladder 
and leather; and -be fure they be quite cold before you cover 
them up. ‘Thus do cockles and mufcles; only this, cockles 
are fmall, and to this fpice you muft have at leaft two quarts. 
There is nothing to pick off them. Mufcles you mut 
have two quarts; take great care to pick the crab out under 
the tongue, and a little fus which grows at the root of the 
tongue. The two latter, cockles and mufcles, muft be wafh- 
ed in feveral waters, to clean them from the grit; put them — 
~ jn’a ftew-pan by themfelves, cover them clofe, and when they - 
are open, pick them out of the fhells, and ftrain the liquor. 


To pickle young Suckers, or young Artichokes, before the Leaves are 
hardg 


TAKE young fuckers, pare them very nicely, all the hard — 
ends of the leaves and ftalks, juft fcald them in falt and water, 
‘and when they are cold put them into little glafs bottles, with 
two or three large blades of mace, and a nutmeg fliced thins 
fill them either with diftilled vinegar, or the fugar-vinegar of — 
‘your own making, with half fpring-water, Palit 
‘m . pk rasan ey eee 
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To pickle Artichoke- Bottoms. 

BOIL artichokes till you can pull the leaves off, then teke 
off the chokes, and cut them from the ftalk ; take great care 
you do not let the knife touch the top, throw them into falt 
and water foran hour,’ then take them out, and lay them on a 
| i to drain ; then put them into large wide-mouthed olafi- 
‘es 3 puta little mace. and fliced nutmeg between, fill them 


either with diftilled vinegar, or fogar-vinegar and {pring-wa- _ 


‘ter; cover them with mutton-fat fried, and tie them down, 
with a blad ider and leather. 


« 


Lo pickle Samphire. 


TAKE the famphire that is green, lay it in a clean pan, 
"throw two or three handfuls of falt over, then cover it with 
fpring-water. Let it lie twenty-four hours, then put it into-a 
clean brafs fauce-pan, throw in a handful a folt, and cover it 
with good vinegar. Cover the pan clofs, and fet it over a very 
fiow fire ; let it fland tll it is juft green and crifp 3 ; then take 
it off in a moment, for if it ands to be foft it is ipoiled ; put 

jt in your pickling-pot, and cover it clofe. When it is cold, 
tie it down with a bladder and leather, and keep it for ufe. Or 
_ you may keep it ail the year in a very ftrong brine of falt and 
water, and throw it into vinegar juft before you ufe it. 


To pickle Mock Ginger. 


TAKE the largeft cauliflowers you can get, cut off all the 
flower from the falks, and peel them, throw them into ftrong 
fpring-water and fale for three days, then drain them ina fieve 
pretty. dry; put them in a jar, boil white-wine vinegar with 
cloves, mace, long pepper, and all-fpice, each half an ounce, 
forty blades of garlick, a ftick of horie-radifh cut in flices, a 


quarter of an ounce of Cayenne pepper, and a quartet of a’ 


pound of yellow turmarick, two ounces. of bay-falt ; pour it 
boiling over the flalks ; coverit down clofe till the next day, 
then boil it again, and Tepeat it twice more, and when cold tie 


it dows clofe. 
T, pickle Madan Mangoes. 


TAKE as many green melons. as you want, and flit them 
two thirds up the middle, and with a fpoon take all the feeds 


Out; put them i in : trong g ‘pring: water and fale fer twenty- four. 
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hours, then drain them ina fieve; mix half a pound of white 
muftard, two ounces of long-pepper, the fame of all-fpice, 
half an ounce of cloves and mact, a good quantity of garlick 
and horfe-radifh cut in flices, aad a quarter of an ounce of 
Cayenne pepper ; fill: the ‘feed-holes ful! of this mixture; put 
a fmall fkewer through the end, and tie it round with pack- 
thread clofe*to the .fkewer, put them in ‘a jar, and boil up 
vinegar with fome of the mixture in it,-and pour over the me- 
lons. Cover them down clofe, and let them ftand till next 
day, then green them the fame as you do gerkins. You may 
do large cucumbers the fame way. Tie them down clofe 
when cold, and kerp them for ufe. \ | 


Elder-Shoots, in imitation of Pambso. 


“FAKE the largeft and youngett thoots of elder, matiat put 
out in the middle of May, the middle ftalks are aust tender 
and biggeft; the fmall ones are not worth doing. Peel off the 
outward peel or fkin} and lay them in a firong brine of faltand 
water for one night, then dry them in a cloth, piece by piece. 
In the mean cine, wielte your pickle of half white-wine and 
half beer-vinegar: to each quart of pickle you muft put an 
ounce of white or red pepper, an ounce of ginger fliced, a lit- — 
tle mace, and a few corns of Jamaica pepper. When the 
{pice has boiled in the pickle, pour it hot upon the fhoots, 
ftop them clofe immediately, and fet the jar two hours before 
the fire, turning it often. It is as good a way of greening 
pickles as often boiling. Or you may boil the pickle two or 
three times, and pour it on boiling hot, jut as you pleafe. 
If you make the pickle of the fugar vineyar, you muftJet one 
half be {pring- water, You have the receipt far this vinegar in 
‘the rgth cant heh ae 


- RULES to be obferved in PICKLING, 


ALWAYS ufe ftone-jars for all forts of pickles that re- 
quire hot pickle tothem. The firlt charge is the leaft ; for 
thefe- not only laft longer, but keep the pickle better: fe vi- 
negar and falt will penetrate through al] earthen yeflels ; ; flone 
and glafs are the only things to keep pickles in. Be (ure ne- 
ver to put your hands in to take pickles out, it will toon fpoil 
it. The beft method is, to every pot tie a wooden fpoon, full 
pf little holes, to take the pickles out with. | 
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CHAP. XV. 
‘OF MAKING CAKES, &c. 


) To make a Rich Cake. | . 
" AKE four pounds of flour dried and fifted, feven pounds 
a of currants wafhed and rubbed, fix pounds of the beft 
freth butter, two pounds of Jordan almonds blanched, and 
beaten with orange-flower water and fack till fine; then take 
four pounds of eggs, put half the whites away, three pounds © 
of double-refined {ugar beaten, and. fifted, a quarter of an ounce 
of mace, the fame of cloves-and cinnamon, three large nut- 
amegs, all beaten fine, a little ginger, half.a pint of fack, half 
a pint of right French brandy, fweet-meats to your liking, they 
muft be orange, lemon, and citron. Work your butter to. a 
cream with your hands, before any of your ingredients are in; _ 
‘then putin your fugar, and mix it well together; let youreggs 
‘be well beat and ftrained through a fieve, work in youralmonds 
firft, then put in your eggs, beat them together till they look 
white and thick; then put in your fack,, brandy, and Spices, 
fhake your flour in by degrees, and-when your oven is feady, , 
put in your currants and fweet-meats as you put itin your: hoop. 
Jt will take four hours baking in a quick oven, You,mutt 
keep it beating with your hand all the while you are mix- 
ing of it, and when your currants. are well, wafhed and clean- 
ed, let-them be kept before the fire, fo that they; may, go — 
ee into your cake. ‘This quantity will bake beft in twa 
OOps, . Nf rh to a Ee 


To ice a great Cakes 


“TAKE ‘the whites of twenty-four eggs, anda pound of dou-. 
“ble-refined fugar beat and fifted fine; mix both together in a 
deep earthen pan, and’with a whifk whifk it well for two or 

three hours till it looks white and thick ; then with a thin — 
‘broad board, or bunch of feathers, fpréead it all over the top 
‘and fides of the cake; fet it ata proper diftance before a good 
clear fire, and keep turning it continually for fear of its chang- 

prey ‘: | ing 
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ing colour ; but a.cool. oven, is beft, and an hour will harden. 
it. You may perfume the icing with what perfume you pleafe, 


To make a Pound-Cahke. 


TAKE a pound of butter, beat it in an earthen pan with 
your hand one way, till it is like a fine thick cream; then 
have jready twelve eggs, but half the whites; beat them well, 
‘and beat.them up with the butter, a pound: of flour beat in it, 
apound of fugar, anda few carraways. Beat it-all well to- 
gether for an hour with your hand, or a great wooden fpoon, 
butter a pan and put it in,and then bake it an hour ina 
quick oven. a 

For change, you may putin a pound of currants, clean 
wafhed and picked. | , 3 bs 


To make a Cheap Seed-Cake. 


_ YOU muft take half a peck of flour, a pound and a half of 
butter, put it in a fauce-pan with a pint of new milk, fet it on 
the fire ; take a pound of fugar, half an ounce of all-fpice beat 
fine, and mix them with the four. When the butter is melt= 
ed, pour the milk and butter in the middle of the flour, and 
work it up like pafte. Pour in with the milk half a pint of | 
good ale-yeaft, fet it before the fire to rife, juft before it goes 
to the oven, Either put in fome currants or carraway-~feeds, 
.and bake it ina quick oven. Make it into two cakes, T hey 
will take an hour and a half baking. 3 aes 


\ 


To make a Butter-Cake. 


YOU muft take.a difh of butter, and beat it like cream with _ 
our hands, two pounds of fine fugar well beat, three pounds | 
of. flour well dried, and mix them in with the butter, twenty- 
four. eggs, leave out half the.whites, and then beat all toge~ 
ther for an hour, Juft as you are going to put it into the oven, 
put in-a quarter of an ounce.of :mace, a nutmeg beat, a little | 
fack or brandy, and feeds or currants, juft as you pleafe, 


To make GingersBread Cakes. 


TAKE three pounds of flour, one pound of fugar, one 
pound of butter rubbed in very fine, two ounces of ginger beat 
fine, a large nutmeg grated; then take a pound ‘of treacle, a 
quarter of a pint of cream, make them warm together, and 

e ae | make 
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‘make up the bread fliff; roll it’ out) and make it up into thin 
‘cakes, cut them out with a tea-cup; or fmall glafs; or roll 
them round like nuts, and bake them on tin-plates in a flack 
oven. tel ; a ee | 

To, make a fine Seed or Saffron Cake. 
YOU mot take a quarter of a’ peck of fine flour,.a pound 
and a half of butter, three ounces of carraway feeds, fix eggs 
‘beat well, a quarter of an ounce: of ‘cloves and mace beat to- 
gether very fine, a pennyworth of cinnamon beat, a pound of 
fugar, a pennyworth of rofe-water, a*pennyworth of faffron, 
a pint and a half of yeaft, and a quart of milk; mix it all to~ 
gether lightly with your hands’thus: firft boilyour milk and 
butter, then fkim off the butter, and mix with your flovr, and 
a little of the milk; ftir the yeaft into the reft and ftrain it, 
mix it with the Asar, put-id-your feed-and fpice, rofe water, - 
jtin@lare of. faffroa,, fugar, and: eges ; beat it all up well with 
your hands lightly, and bake it in a hoop or pan, but be fure 
to butter the pan well, It will take an hour and a half in a~ 
quick oven... You may leave out the feed if you choofe it, and 
‘d think it rather better without it; but that you may do as 
syou, like. \' ‘ ’ y | . 


To senha. wine bentalaade dalled the ians- (aie 


~ YOU muft'take four pounds of the fineft. flour, and three 
pounds of double refined fugar beaten and fified; mix them 
together, and dry them by the fire till you prepare the other 
materials. “Take four pounds of butter, beat it with your 
hand’ till it ‘is fot Jike cream ; then beat thirty-five eggs, leave 
out fixteen’ whites, ftrain off your eggs fromthe treads, and 
peat’ them and the butter together’ till all: appears like butter. 
-Put in four or five fpodnfuls. of rofe or’ orange-flower | water, 
and beat again; then take your flour and fugar, with fix - 
ounces of carraway-feeds, and ftrew them in by degrees, beat- 
ing it up all the time for two hours together. You may put 
in as much tinéture of cinnamon or amber-greafe as you pleafe; 
butter your hoop, and let it ftand three hours in a moderate 
oven. You muft obferve always, in beating of butter, to do’ 
it with a cool hand, and beat it always one way in a deep 


‘earthen difh, | 
| panies Hirattndpecas 
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To make Pepper-Cakes. 


TAKE half a gil! of fack, half a quarter of.an ounce of 
whole white-pepper, put it in, and boil it together a quar- 
ter of an hour; then take the pepper out, and put in as much 
double refined fugar as will make it like a pafte; then drop it 
in what fhape you pleafe on plates, and let it dry itfelf, 


To make Portugal-Cakes. 


MIX into a pound of fine four, a pound of loaf-fugar beat 
and fifted, then rub it into a pound of pure {weet butter till it 
is thick like grated white-bread, then put to it two f{poonfuls 
of rofe-water, two of fack, ten eggs, whip them very well 
with a whifk, then mix into it eight ounces of currants, mix~ 
ed all well together; butter the tin-pans, fill them but half 
-full, and bake them; if made without currants they will keep 
half a year; add a pound of almonds blanched, and beat with 
rofe-water, as above, and leave out the flour. Thefe are an- 
other fort, and better, ) 


Io make a pretty Cake, 
TAKE five pounds of flour well dried, one pound of fugar, 


half an ounce of mace, as much nutmeg; beat your {pice very 
fine, mix the fugar and fpice in the flour, take twenty-two 
eggs, leave out fix whites, beat them, put a pint of ale-yeaft 
and the eggs in the fluur, take two pounds and a half of frefh 
butter, a pint and a halt of cream; fet the cream and butter 
over the fire till the butter is melted ; let it ftand till it is 
blood- warm. Before you put it into the flour, fet it an hour | 
by the fire to rife; then put in feven pounds of currants, 
which muft be plumped in half a pint of brandy, and three 
quarters of a pound of candied peels. It muft be an hour and ~ 
a quarter in the oven. You muft put two pounds of chopped 
raifins in the flour, and a quarter of a pint of fack. When 
you put the currants in, bake it in a hoop, RAC 


- To make Ginger-Bread. . 


TAKE three quarts of fine four, two ounces of beaten gine 
ger, a quarter of an ounce of nutmeg, cloves, and mace beat 
fine, but oft of the laft; mix all together, three quarters of 
a pound of fine fugar, two pounds of treacle, fet it over the 
or) | See ia : : : a pee 
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fire, but do not let it boil; three quarters of a pound of butter 
melted in the treacle, and fome candied lemon and orange- 
peel cut fine; mix all thefe together well, An hour will bake 
“jt in a quick oven.?''0 © © sna ais a 


f 
* 


To make little fine Cakes. 


ONE pound of butter beaten to cream, a pound and a 
quarter of flour, a pound of fine fugar beat fine, a pound of 
currants clean wafhed and picked, fix eggs, two whites left 
out; beat them fine, mix the flour, fugar, and eggs by de- 
‘grees into the batter, beat it all well with, both hands; ‘either. 
make into little cakes; or bake it in one. iy 

: 


Another Sort of little Cakes. 


A POUND of flour, and half a pound of fugar; beat half 
a pound of butter with your hand, and mix them well toge- 
ther. Bake it in little cakes. } 


Io make Drop-Bifcuits. | 


TAKE eight eggs, and one pound of double-refined fugar 
beaten fine, twelve ounces of fine flour well: dried, beat your 
eggs very well, then putin your fugar and’ beat it, and then 
your flour by degrees, beat it all very well together without 
ceafine ; your oven muft be as hot as for halfpenny bread; 
then flour fome fheets of tin, and drop your bifcutts of what 
“dignefs you pleafe, put them in the oven as faft as you can, 
and when you fee them rife, watch them; if they begin to 

colour, take them out, ard put in more, and if the firft is not 
_ enough, put them in again. If they are right done, they will 
have a white ice on them. You may, if you chufe, put ina — 
_ few carraways; when they are ail baked, put them in the oven 
again to dry, then keep them in a very dry place. | 


‘To make common Bifcuits. 


BEAT up fix eggs, with a fpoonful of-rofe-water and a 
{poonful of fack ; then add a pound of fine powdered fugar, | 
and a pound of flour ;mix them into the eggs by degrees, and 
an ounce of coriander-feeds ; mix all well together, fhape them 
on white thin paper, or tin moulds, in any form you pleafe. 
Beat the white of an egg, with a feather rub them over, and 
duft fine fugar over them. / Set them in an oven moderately 

om ; . dite heated, 
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heated; till they 43 and: come to a good colour; take them 
out ; and when you have done with the oven, if you have no, | 
fave to dry them in, put them: in. the oven again, and let 
them ftand all nae to dry. 7 | 


Ts make Pr lsed Bifeaits 


HAVING a. pair of, clean {cales ready, in one fcale put- 
three new-laid eggs, in the other {cale put as much dried flour, 
an equal weight with the eggs, take out the flour, and as much 
fine powdered fugar; firft beat the whites of the eges up well 
with a whifk till they are of a fine froth ; then whip in half an 
ounce of candied ‘lemon-peel cut very thin and fine, and beat 
well: then by degrees whip in the-flour and fugar, then flip 
in the yolks, and with a fpoon temper it well together; then: 
fhape-your bifcuits on fine white paper with your fpoon, and 
throw powdered fugar over them.. Bake them in a moderate 
oven, not too hot, giving them a: fine colour on the top. 
When they are baked, with a fine knife cut them off from the — 
paper, and lay them.in boxes for ufe, 


Lo make Mackeroons. 


TAKE a pound of almonds, let them be fealded, blanched, 
and thrown into cold water, then dry them ina ‘cloth, ant 
pound them. in a mortar, moiften them: with orange-flower 
water, or the white of an.egg, left they turm to oil ; afterwards 
take an equal quantity of fine powder fugar, with three or four 
whites of eggs, and a little mufk, beat all well together, and 
fhape them on a wafer-paper, with a fpoon round. Bake them 
in a gentle oven on tin-plates. 


To make Shrewfbury Cakes. 


TAKE two pounds of flour, a pound of fugar finely feared, 
mix them together (take out a quarter of a pound to roll them 
in); take four eggs beat, four fpconfuls of cream, and two 
fpoonfuls of rofe-water; beat them well together, and mix 
them with the flour into a pafte, roll them into thin cakes, and 
bake them in a quick oven. : 


To make Madling Cakes. 


TOa quarter of a peck of flour, well dried at the fire, add 
two pounds of mutton- -fuct trigd and ftrained clear off; when 
Ss tg ‘ ii 


286 THE ART OF COOKERY ° 


it is a little cool, mix it well with the flour, fome falt, and 4 
very little all-fpice beat fine; take half a pint of good yeaft, 
and put in half a pint of water, ftir it well together, ftrain. it, 
and mix up your flour into a pafte of moderate ftiffnefs. You. 
muft add as much cold water as will make the pafte of a right 
order: make it into cakes about the thicknefs and bignefs of 
an oat-cake: have ready fome currants clean wafhed and pick- 
ed, ftrew fome juft in the middle of your cakes between your 
dough, fo that none can be feen till the cake is broke. ‘You 
may leave the currants out, if you do not chufethem. —— = 


Zo make light Wigs. 


., TAKE a pound and a half of flour, and half a pint of milk = _ 
made warm, mix thefe together, cover it up, and let itlieby 
the fire’ half.an hour; then take half a pound of fugar, and. ~ 
half a pound of butter, then work thefe into a pafte, and make. 
it into wigs, with as little flour as poflible, Let the oven be 
pretty quick, and they will rife very much. Mind to mix a 
quarter of a pint of good ale-yeaft in milk. . 


To make very good Wigs. 


. TAKE a quarter of a peck of the fineft flour, rub it into 
three quarters of a pound of freth butter till it is like grated 
bread, fomething more than half a pound of fugar, half a nut- 
meg, half a race of ginger grated, three eggs, yolks and 
whites beat-very well, and put to them half a pint of thick 
ale-yeaft, three or four fpoonfuls of fack, make a hole in the ~ 
flour, aud. pour in your yeaft and eggs, as much milk, juft 
warm, as will make it into a light pafte. Let it ftand before 
the fire to rife half an hour, then make it into a dozen and a 
half of wigs; wafh them over with egg juft as they go into the 
oven, Ina quick oven half an hour will bake them, 


To make Buns. 


TAKE two pounds of fine flour, a pint of good ale-yeaft, 
put a little fack in the yeaft, and three eggs beaten, knead all 
thefe together with a little warm milk, a little nutmeg, anda 
little falt; and lay it before the fire till it rifes very light, then 
knead in a pound of frefh butter, a2 pound of rough carraway~ 
comfits, and bake them in a quick oven, in what fhape you 
pleafe, on floured paper, é ye Ne 
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To make little Plum-Cakes, 
TAKE two pounds of flour dried in the oven, or ata great 
fire, and half'a pound of’ fugar finely powdered, four yolks of 
eggs, two whites, half a pound of butter wathed with ‘role~ 


OO tg, Me OY 


water, fix fpoonfuls of cream warmed, a pound and a half of 


currants unwafhed, but picked and rubbed very clean in a cloth; 
mix all well‘ together, then make them up into cakés, bake 
them in an oven almoft as hot as for a manchet, and let them 
ftand half an hour till they are coloured on both fides, then . 
take down the oven-lid, and Jet them ftand to foak. You mut 
rub the butter into the four very well, then the ege and cream, 
and then the currants, . | is 


‘ ;, . ; ~ ; N 
CHAP. XVI. 


OF CHEESECAKES, CREAMS, JELLIES, 
of 4 IWIHIP-SVLd,ABUBS;. Scns 


To make fine Cheefecakes. we 


NAKE a pint of cream, warm it, and put to it five quarts 

of milk warm from the cow, then put runnet to if, and 

give it a ftir about; and when itis come, put the curd ina 
linen-bag or cloth, Jet it drain well away from the whey, but 
do not fqueeze it much; then put it in a mortar, and break 
the curd as fine as butter; put to your curd half a pound of 
{weet almonds blanched and beat exceeding fine, and half a 
pound of mackeroons beat very fine. If you have no mac- 
keroons, get Naples bifcuits ; then add to it the yolks of nine 
eggs beaten, a whole nutmeg grated, two. perfumed plums, 
diffolved in rofe or orange-flower water, half-a. pound. of. fine 
fugar; mix all well together, then melt a pound:and a quar- 
- ter of ‘butter, and ftircit well in it, and balf a pound of cure 
rants plumped, to let ftand to cool till you ufe rt; then make 
your puff-pafte thus: take a pound of fine flour, wet it with 
cold water, roll it out, put into it by degrees a pound of freih 
ores: tee Be | | ; butter, 
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butter, and fhake a little flour on each coat as you roll it. 
Make it juft as youufei, Se ; 
‘You may leave out the’currants for change ; nor need you 
put in the perfumed plums, if you diflike them; and for va- 
riety, when you make them of mackeroons, put in as much 
tincture of faffron as will give them a high colour, but no.cur- 
rants. This we call faffron cheefecakes; the other without 
currants, almond cheefecakes; with currants, fine: cheele- 
cakes ; with mackeroons, mackeroon cheefecakes. 
| To make Lemon Cheefecakes. 
-' TAKE the peel of two large lemons, boil it very tenders 
then pound it well in a mortar, with a quarter of a poundor 
more of loaf-fugar, the yolks of fix eggs, and half a pound of 
frefh butter, and a little curd beat fine; pound and mix all to- 
gether, lay a puff-pafte in your patty-pans, fill them half full, 
and bake them. Orange cheefecakes are done the fame way, 
- only you boil the peel in two or three waters, to take out the 
bitternefs. | 


A fecond Sort of Lemon. Cheefecakese 


TAKE two large lemons, grate off the peel of both, and 
fqueeze out the juice of one, and add to it half a pound of 
double-refined fugar, twelve yolks of eggs, eight whites well 
beaten, then melt half a pound of butter in four or five {fpoon- 
fuls of cream, then ftir it all together, and fet it over the fire, 
ftirring it till it begins to be pretty thick; then take it off, and 
when it is cold, fill your patty-pans little more than half full. 
Put a pafte very thin at the bottom of your patty-pans. Half 
an hour, with a quick oven, will bake them. ~ ah tall 


Jo make Hind Cheefecakes. 


TAKE half a pound of Jordan almonds, ‘and lay them in 
cold water all night ; the next morning blanch them into cold 
water ; then take them out, and dry them in aclean cloth, beat 
“them very fine in’ a little orange-flower water, then take fix . 
eggs, leave out four whites, beat them and. ftrain them, then 
half a pound of white fugar, with a little beaten mace; beat 
them well together in a marble mortar, take ten ounces of good 
frefh butter, melt it, a little grated lemon-peel, and put them 
in the mortar with the other ingredients ; mix all well. toge~ 


ther, and fill your patty-pans. 
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To make Fairy-Butters 
"TAKE the yolks of two hard eggs, an beat them in a 


tnarble mortar, with a.large fpoonful of orange-flower water, 


and two tea-fpoonfuls of fine fugar beat to. powder ; beat this 
all together till ic is a fine pafte, then mix it up with about as 
much frefh butter out of the churn, and force it through a fine 


flrainer full of little holes into a plate. ‘This is a pretty thing 


to fet off a table at fupper. 


To make An Caflards. 

TAKE a pint of cream, blanch and beat a quarter of a 
pound of almonds fine, with two fpoonfuls of rofe-water. 
Sweeten it to your palate; beat up the yolks of four eggss 
ftir all together one way over the fire till it is thick, then pour 
it out into cups. Or you may bake it in litle china cups. 


To make baked Cuftards. 
ONE pint of cream boiled with mace and cinnamon; when 


cold, take four eggs, two whites left out, a little rofe and 


orange flower water and fack, nutmeg and fugar to your pas 
late; mix them weil together, and bake them in China cups. 


3 To make plain Cuflards. 
' TAKE a quart of new,milk, fweeten it to your tafte, grate 


in’a litde nutmeg, beat up eight eggs, leave out halt the — | 


whites, beat them up well, ftir them into the milk, and bake 
it in china bafons, cf put them in a deep china difh; havea 
kettle of water boiling, fet the cup in, let the water come 
above half way, but do not let it boil too faft for fear of its 
getting into the cups, and take a hot iron and colour them at 
the top. You may add a little rofe-water. } 

To make Orange-Butier. ani 
_ TAKE the yolks of ten eggs beat very well, half a pint o 
Rhenith, fix ounces of fugat, and the juice of three fweet 
oranges; fet them over a gentle fire, ftirring them one way 


till it is thick, When you take it off, ftir in a piece of butier 


as big as a large walnut, 
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Pe, To make Steeple-Cream. 


' PAKE five ounces of hartfhorn, and tyro cunces of ivorys. 
and put them in a ftone-bottle, fill it up with fair water to the 
neck, put in a {mall quantity of gum-arabic, and gam dra- 
gon; then tie up the bottle very clofe, and fet it into a pot of 
water, with hay at the bottom, Let it ftand fix hours, then 


“fake it out,. and let it ftand an hour before you open it, left i¢ 


fly in your face ; then ftrain it, and it will be a ftrong jelly s 
then take a nellnd of blanche almonds, beat them very fine, 
mix it with a pint of thick cream, and let it ftand a little 5 then 


» Araincit out, and mix it with a pound. of jelly, fet it over the © 


fire till it is fcalding hot, fweeten it to your tafte with double-. 
refined! uzar, then ‘take it “off, -put in a little amber, and pour 
it into fmall high g-llipots, like a fugar-loaf at top; when it 


as cold, tarn them, and lay cold whipt- cream about them in 


REAPS. Be fure it does not boil when. the cream is in, 


Lemon-Cream. 


“TAKE five large lemons, pare them as thin: as “poftibes 
fteep them al! night in twenty fpoonfuls of fpring-water, with 
the juice of the lemons, then firain it through a jelly-bag into. 
a filver f2uce-pan, if you have one, the whites of fix.eggs- beat 
well, ten ounces of double-refined fugar, fet it over a very flow 

eae fire, ftir all the time one way,.dkim ity, and -when it 


is as hot as you can bear your fingers i we pour it into glafies, 


. A fecond Lemon-Cream. 
“TAKE the juice of four large lemons, half a pint of water, 
a pound of double-refined fugar beaten fine, the whites of feven 
eggs, and-the yolk of one beaten very well, mix all together, 
firain.it, and fet it on a gentle fire, Aibvini’ it-all- the while, 


and: fim ‘it-clean, put into it the peel of one lemon, when it 


is very hot, but do not boil, take ont the. Jemon-peel, and 
pour it into china difhes. You muft obferve to tee it fliraidg 
ene way all the time it is over the fires 


Jelly of Crain: 3 
TAKE four ounces of Aartfhorn, pat it on in three pints of 
water, let it boil till it is a fiir jelly» phish you will know 
‘ Mies | by 
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by taking a little in a fpoon to cool; then frain it off, and add 


to it half a pint of. cream; two fpconfuls of role-water, two 
fpoonfuls of fack, and {weeten it to your tafte ; then give ita _ 
gentle boil, but keep ftirring it all the time, or it will cure. 


dle; then take it off, and ftir it till it iscold; then put it into 


broad bottomed cups, let them ftand all night, and turn them. 


out into a difh; take half a pint of cream, two f{poonfuls of 


rofe- water, and as much fack, {weeten it t your palate, ang 


pour over them. 


Ta make Orange- ih 


TAKE and pare the rind of a Seville orange very fine, and 


fqueeze the juice of four oranges; put them into a ftew-pan, 
with half a pintof water, and halfa pound of fine fugar, beat 
the whites of five eggs, and mix into it, and fet them ona 


flow fire; ftir it one way till it grows thick and'white, ftrain’ . 


it throweh a gauze, and ftir it till cold; thea beat theyolks of 


five eggs very fine, and put into your pan with the cream; ftir | 


it over agencle fire till -it is ready to boil; then put it in a ba- 
fon, and ftir it till i it is cold, and then put it in your glafles, — 


Th make Goofeberry-Cream. 


TAKE two quarts of goofeberries, put to them as antith 
water as will cover them, fcald them, and igs) tun them 
through a fieve with.a {poon: to a quart of the pulp you muft 
have fix eggs well beaten; and when the’ pulp is hot, put in 
an ounce of. frefh butter, fweeten it to your tafte, put in your 
_ eggs, and ftir them over a gentle fire till they grow thick, 


then fet it by; and. when it is almoft cold, put into it two — 


fpoonfuls of juice of fpinach, and a froonful of orange- flower 
water or fack ; ftir it well together, and put it into your ba- 
fon. When it is cold, feye it to the table. - 


| To ails. Baden Cream: Soe Asay 
TAKE a {mall quantity of pearl-barley, boil it in milk and 


water till it is tender, then ftrain the liquor from it, put your 


barley into a quart of cream, and: let it boil a little; then take 
the whites of five eggs and the yolk of: one,. beaten with a 
fpoonful of fine flour, and two fpoodnfuls of orange-flower wa- 


ter; then take the cream off the: fire, and mix in the eggs by | 
degrees, | and fet it over the fire again to thicken. Sweetento 


yous us pour it into bafons, and when it is cold ferve it up. 
re Eas g / . To 
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| To make Piftachio-Cream. ; 
TAKE half.a pound of Piftachio nuts, break them, and’ 
take out the kernels; beat them in a mortar with a fpoonfut 
of brandy, put them in a ftew-pan with a pint of good cream, 
and the yolks of two eggs beat very fine; ftir it gently over a 
flow fire till it is thick, but be fure it do not boil; then put 
it into-a foup- plate; wher it ts cold, ftick fome kernels, cut 
longways, all over it, and fend it to table, | 


Fartfhorn-Cream. 


‘TAKE four ounces of hartfhorn fhavings, and boil it im 
- three pints of water till it is reduced to half a pint, and rum 

it through a jelly.-bag; put to it a pint of cream and four 
ounces of fine fugar, and juft boil it up; put it into cups or 
glaffes, and let i¢ ftand till quite cold. Dip your eups or. 
glafles in fcalding water, and turn them out into your dith ; 
ftick fliced almonds on them. It is generaliy eat with white- 


wine and fugar. a 
To make Almond- Cream. 
‘TAKE a quart of cream, boil it-with a nutmeg grated, 


gw blade or two of mace, a bit of lemon-peel, and fweeten to 


your tafte; then blanch a quarter of a pound of almonds, beat 
them very fine, with a fpoonful of rofe or orange-flower wa- 
- fer, take the whites of nine eggs well beat, and ftrain them to 
your almonds, beat them together, rub them very well through a 
coarfe hair-fieve ; mix all together with your cream, fet it on 
the fire, ftir it all one way all the time till it almoft boils ; 
pour it into a bowl, and ftir it til! cold, and then put it in 
_ eups or glafles, and fend it to table. . | 


To make a fine Cream. 

_ TAKE a quart of cream, fweeten it to your palate, grate 2° 
little nutmeg, put in a fpoonful of orange-flower water and 
rofe-water, and two fpoonfuls of fack, beat up four eggs, but 
two whites < ftir it all together one way over the fire till it is 
"thick. have cups ready, and pour it in. 


- To make Ratafia-Cream. | | 
TAKE fix large laurel leaves, boil them.in a quart of thick 
Cream 3 when it is boiled throw away the leaves, beat the yolks 


~ 


a 
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of five eggs with a little cold cream, and fugar to your tafte, 
then thicken the cream with your eggs, fet it over the fire 
again, but do not let it boil ;“ keep it ftirring all the while one 
way, and pour it into china difhes. , When it is cold, it is fit 
for ufe. 3 , M3 . 


7, o make Whipt-Cream, | 


TAKE a quart of thick cream, and the whites of eight egos 
beat well, with half a pint of fack; mix it together, and 


-fweeten it to your tafte with double-refined fugar. You may | 


perfume it, if you pleafe, with a little mufk or ambergreafe 
tied in a rag, and fteeped a little in the cream; whip it up 


with a-whifk, and fome leman-peel tied in the middle of the. 


whitk; take the froth with, a {poon, and lay it in your glafles 
or hafons, This does well overa fine tart. A 


To make Whipt-Syllabubs. 


Oar \ ‘ 


TAKE a quart of thick cream, and half a pint of fack, the | 


juice of two Seville oranges or lemons, grate in the peel of two 


Jemons, half .a pound of double-refined fugar, pour it into a Ar 
broad earthen pan,@and whikk it well; but firft{weeten fome 


red- wine or fack, and fill your glafles as full as you chule, then 


as the froth-rifes take it off witha fpoon, and lay it on havent ® 


to drain then lay it carefully into your glaffes till they are as 
full as they will hold. Do not make thefe long before you ule 
them: Many ufe cyder fweetened,,or any wine you pleate, 
or lemon, or orange whey made thus: fqueeze the juice of a 


lemon, or orange, into a quarter of a pint of milk; whenthe 


curd is hard, pour the whey clear off, and fweeten it to your 
palates You may colour fome with the juice of fpinach, fome 
with faffron, and fome with cochineal, juft as you fancy. 


To make Everlafting Syllabubs. 


TAKE five half pints of thick cream, half a pint of Rhenith, 


half a pint of fack, and the juice of two large Seville oranges 5 
grate in juft the yellow rind of three lemons, and a pound of 


double-refined fugar well beat and fifted ; mix all together with | 


a {poonful of orange-flower water ; beatit well together with 


a whifk half an hour, then with a tpoon take it off, and lay it — 


on a fieve to drain, then fill your glafles, Thefe will keep 
above a week, and is better made the day before. “The bett 
way to whip fyllabub is, have a fine large chocojate mill, 


: 


which — 
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which you revutl keep on purpofe, and a large deep bowl to 
mill. them in. It is both quicker done, and the froth ftrong- 
er. For the thin that is left at the bottom) have ready fome. 
calf’s-foot jelly boiled and clarified, there muft be nothing but ©. 
the calt’s-foot boiled to a hard jelly : when cold, take .off the 
fat, clear it with the whites of eggs, run it through a flannel 
‘bag, and mix it with the clear, which you faved of the fylla~ 
bubs. Sweeten jt to your: palate, and give it a boil; then 
pour it into bafons, or what you pleafe. Chan colds turn. it 

out, and it is a fine fummery. 


To make Salid Syllabub. 


TO a quart of rich cream put a pint of white-wine, the 
juice of two lemons, the rind of one grated, {weeten it to your 
tafte; mill it with a chocolate mill till it is all of a thicknefs 
then put it in glafles, or a bowl, and fet it ina ‘cool place till 
next day. 


To make a rifle, 
COVER: the bottom of your difh or bow! with Naples bif- 


cuits hroke in pieces, mackeroons broke in halves, and ratafia 
cakes. Juft wet them all through with fack, then make a good 
se ed cuftard, not.teo thick, ra when cold pour it over if, 

hen puta fyllabub over that. You may garnith it with rata- 
fa, cakes, Currant jelly, and flowers, and ftrew different co- 
Joured nonpareils over it. Note, thefe are bought at-the con 
we feGtioners. 


To make Hartpborn Telly. 


BOIL ‘half a pound of hartfhorn in three quarts of water 
ever a-gentle fire, tillit becomes a jelly. If you take outa 
little eo cool, and. it hangs on the fpoon, it is enough, Strain 
it while it is hot, put itina well tinned fauce-pan, put to ita 

pint af Rhenifh wine, and a quarter of a pound of loaf-fugar ; 
beat'the whites of four eggs or more toa froth ; ftir it all to- 
gether that the whites mix well with the jelly, and pour it in, 

as if you were-cooling it. Let it boil two or three minutes 5 
then put in the juice: ‘of three or four lemons; let it boil a ait 
nute or two longer. . When it is finely olied led: and a pure 
white colour, have ready a fwan fkin jelly-bag over a china ba- 
fon, pour in your jelly, and pour back again till it is as clear 
as rock water; then fet a very clean china bafon under, have 
your 
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your glafles as ‘clean as ‘poffible, and with a clean fpoon ill 
your glafles, Have ready fome thin rind of the lemons, and 
‘when you have filled half your glafles throw your peel into the 
bafon y and when the jelly is all run out of the bag, with a 
clean {poon fill the reft of the glafies, and they will look of a 
fine amber colour. Now in putting in the ingredients there is. 
no certain rule. You muft put in lemon-and fugar to your 
palate. Moft people love them fweet; and indeed they are’ 
good for nothing unlefs they ure. | | 


Oran ve-Felly. 


TAKE half a pound of hartfhorn fhavings, or four ounces 
of ifinglafs, and boil it in {pring-water till it is of a, frong 
jelly ; take the juice of three Seville oranges, three lemons, 
and fix china oranges, and the rind of one Seville orange, and 
one lemon pared very thin; put them to your jelly, {weeten it 
with loaf-fugar to your palate; beat up’ the whites of eight- 
éggs to a froth, and mix well in, then boil it for ten minutes, 
then run it through a jelly-bag till it is very clear, and put it 
in moulds till cold, then dip your mould in warm water, and 
turn it out into a china difh, or a flat glafs, and garnifh with. 
flowers. | 
_ To make Ribband:Felly. ; 

TAKE out the great bones of four calves feet, put the feet 
into a pot with ten quarts of water, three ounces of hartfhorn, 
three ounces of ifinglafs, a nutmeg quartered, and four blades 
of mace; then boil this till it comes to two quarts, ftrain jt 
through a flannel bag, let it ftand twenty-four hours, then 
{crape off all the fat from the top very clean, then flice it, put 
to it the whites of fix eggs beaten toa froth, boil italittle, and | 
ftrain it through a flannel bag, then run the jelly into little 
high glafles, run every colour as thick as your finger, one co- 
lour muft be thorough cold before you put another on, and-that 
you put on muft be but blood-warm, for fear it mix together, 
You muft colour red with cochineal, green with f{pinach, yel- 
low with faffron, blue with fyrup of violets, white with thick — 
cream, and fometimes the jelly by itfelf. “You may add 
orange-flower water, or wine and fugar, and lemon, if you 
pleafe; but this is all fancy. . tt | 


To make Calves-Feet Fell ~*~ 


BOIL two calves feet ina gallon of water till it comes toa 
Ag U 4 quar 
A at it ‘ian eS 
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quart, then ftrain it, let it ftand till cold, fkim off all the fat 
clean, and take the jelly up clean. If there is any fettling in 
the bottom, leave it; put the jelly into a fauce-pan, with a 
pint of mountain-wine, half a pound of loaf-fugar, the juice 
of four large lemons; beat up fix or eight whites of eggs with 
a whifk, then put them into a fauce-pan, and ftir all together 
well till it boils. Let it boil a few minutes. Have ready a 
Jarge flannel bag, pour it in, it will run through quick, pour i¢ 
in again till it runs clear, then have ready a large china bafon, 
with the Jemon-peels cut as thin as pofible, let the jelly run 
into that bafon ; and the peels both give it a fine amber colour, 
and alfo a flavour; with a clean filver fpoon fill your glaffes. 


To make Currant-Felly. / 


* STRIP the currants from the ftalks, put them in a ftone 
jar, ftop it clofe, fet it in a kettle of boiling water half way 
the jar, let it boil half an hour, take it out and ftrain the juice 
through a coarfe hair-fieve 3 to a pint of juice put a pound of 
- fugar, fet it over a fine quick clear fire in your preferving-pan 
or bell-metal fkiJlet ; keep ftirring it all.the time till the fugar 
is melted, then fkim the {cum off as faft as it rifes.. When 
your jelly is very clear and fine, pour it into gallipots; when 
cold cut white paper, juft the bignefs of the top of the pot, 
and Jay on the jelly, dip thofe papers in brandy; then cover 
the top clofe with white paper, and prick it full.of holes; fet 
it in a dry place, put fome into glaffes, and paper them, _ 


To make Rafberry-Gam. 


TAKE a pint of this currant-jelly and a quart of rafberries, 
pruife them well together, fet them over a flow fire, keeping 
them ftirring all the time till it boils, Let it boil gently half 
an hour, and ftir it round very often to keep it from fticking, 
and rub it through a cullender; pour it into your gallipots, 
paper as you do thecurrant-jelly, and keep it for ufe. They 
will keep for two or three years, and have the full flavour of 
the rafberry. Asin 


To mate, Hartfborn Flummery, 

BOIL half a pound of the fhavings of hartfhorn in three 
ints of water till it comes to a pint, then ftrain it through a 
beve into a bafon, and fet it hy to cool; then fet it over the 
fire, let it juft melt, and, put to it half a pint of thick cream, 
; ny pikes {calded 


~~ 


» 


/ 
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fealded and grown cold again, a quarter of a pint of white 
wine, and two fpoonfuls of orange-flower water; {weeten it. 
with fugar, and beat it for an hour and a half, or it will not 
mix well, nor look well; dip your cups in water before you 
put in the flummery, or elfe it will not turn out well. It is 
beft when it ftands a day or two before you turn it out. When 
you ferve it up, turn it out of the cups, and ftick blanched 
almonds, cut in long narrow bits, on the top. You may eat 
them either with wine or cream. 


A fecond Way to make Hartfoorn Flummery. 


TAKE three ounces of hartfhorn, and put to it two quarts 
of f{pring-water, let it fimmer over the fire fix or feven hours, 
till half the water is confumed, or elfe put it ina jug, and fet 
it in the oven with houfhold bread, then ftrain it through a 
fieve, and beat half a pound of almonds very fine, with fome 
orange flower-water in the beating ; when they are beat, mix a 
little of your jelly with it, and fome fine fugar; ftrain it out, 
and mix it with your other jelly, ftir it together till it is litde 
more than blood-warm ; then pour it into half. pint bafons or 
difhes for the purpofe, and fill them up balf full. When you 
ufe them, turn them out of the difh as you do flummery. If 
it does not come out clean, fet your bafon a minute or two in 
warm water. You may ftick almonds in or not, juft as you 
pleafe. Eat it with wine and fugar, Or make your jelly this 
“way : put fix ounces of hartfhorn in a glazed jug with a long © 
neck, and put to it three pints of foftewvater, cover the top of 
the jug clofe, and put a weight on it to keep it fteady; fet it 
in a pot or kettle of water twenty-four hours, let it not boil, 
but be fealding hot; then ftrain it out, and make your jelly. 


Ta wake Oatmeal: Flummery. 


GET fome oatmeal, put it into a broad deep pan, then co- 
ver it with water, ftir ittogether, and let it ftand twelve hours, 
then pour off that water clear, and put on a good dea! of frefh 
water, fhift it again in twelve hours, and fo on in twelve more; 
then pour off the water clear, and ftrain the oatmeal through a 
coarfe hair-fieve, and pour it into a fauce-pan, keeping it ftir- 
ring all the time with a ftick till it boils and is very thick; 
then pour it into difhes; when cold turn it into plates, and. 
eat it with-what you pleafe, either wine and fugar,; or beer 
and fugar, or milk, It eats very pretty with cyder and fugar. 

. | You 


% 
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* You muft obferve to put a great deal of water to the oat- 
meal and when you pour off the laft water, pour on juft 
enough frefh as to ftain the catmeal well. Some let it ftand . 
forty-eicht hours, fome three days, fhifting the water every 
twelve hours ; but that is as you love it for fweetnefs or tart- 
‘nefs. Gruts once cut does better than oatmeal. Mind to ftir 
it together when you put in frefh water. 


To mate a fine Sylabub from the Cow. 


MAKE your fyllabub of either cyder or wine, fweeten it 
pretty {weet, and grate nutmeg in; then milk the milk into the 
liquor; when this is done, pour over the top half a pint ora 
pint of cream, according to the quantity of fyllabub you 
make, 

You may make this fyllabub at home, only have new-milk; 
make it as hot as milk from the cow, and out of a tea pot, or 
any fuch thing, pour it in, holding your hand very high, and 
ftrew over fome currants well wafhed and picked, and plumped 
before the fire. ) 


To make a Hedge- Hog. - 


TAKE two pounds of blanched almonds, beat them well in 
a mortar, with alittle canary and orange-flower-water, to keep 
them from oiling. Make them into {titf pafte, then beat in the 
yolks of twelve egas, leave out five of -the whites, put to it a 
pint of cream fweetengd with fugar, putin half a pound of 
{weet butter melted, fet it on a furnace or flow fire, and keep 
it conftantly ftirring, till it is {if enough to be. made‘in the 
form of .a hedge-hog; then ftick it full of blanched almonds, 
flit and {tuck up like the briftles of a hedge-hog, then put it 
into a difh ; take a pint of cream, and the yolks of four eggs 
beat up, fweetened with fugar to your palace. Stir them to~ 
gether over a flow ‘fire till it is quite hot; then pour it round 
the hedge-hog inadifh, and let it ftand till it is cold, and 
jerve it up. Orarich calf’s-foot jelly made clear and gocd, 
poured into the difh round the hedge-hog ; when it is cold, it 
Yooks pretty, and makes a neat difh ; or it looks pretty in the 
middle of a table for fupper. : 


Ti 2 make French Flummery. 


TAKE a quart of cream, and half an ounce of ifinglafs, 


beat it fine, and ftir it into the cream, Let it boil melas a 
Ate ge hee | flow 
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flow fire a quarter of an hour, keep it ftirring all the time; 
then take it off, fweeten it to your palate, and put in a fpoon- 
- ful of rofe-water, and a fpooniul of orange-flower water; ftrain 
it, and pour it into a glais or bafon, or what you pleafe, and 
when it is cold turn it out. It makes a fine fide-dith. You 
may eat it with cream, wine, or what you pleafe.’ Lay round 
it baked pears. It both looks very pretty, and eats fine, 


A buttered Tort. 


TAKE eight or ten large codlings, and fcald them, when 
cold’ {kin them, take the pulp and beat it as fine as you can 
with a filver fpoon; then mix in the yolks of fix eggs and the 
whites of four, beat all well together; fqueeze in the juice of 
a Seville orange, and fhred the rind as fine as poffible, with 
fome grated nutmeg and fugar to your tafte; melt fome fine 
freth butter, and beat up with it according as it wants, till it is 
all like a fine thick cream, and then make a fine puff-pafte, 
have a large tin-patty that will juft hold it, cover the patty 
with the pafte, and pour in the ingredients. Do not put any 
eover on, bake it a quarter of an hour, then flip it out of the. 
patty on a difh, and throw fine fugar well beat all over it. It is 
avery pretty fide-difli for a fecond courfe. You may make 
this of any large apples you pleafe. ia! 


Moon- Shine. 


FIRST have a piece of tin, made in the thape of a half. 
moon, as deep as a half-pint bafon, and one in the fhape of a 
large ftar, and two or three !effer ones. Boil two calves feet 
in a gallon of water till it comes to a quart, then {train it off, 
and when cold ikim off the fat, take half the jelly, and fweeten 
jt with fugar to your palate, beat up the whites of four egos, 
ftir all together over a flow fire til] it boils; then run it through 
a flannel bag till clear, put it in a clean fauce-pan, and take an 
eunce of {weet almonds blanched and beat very fine in a marble 
mortar, with two {poonfuls of rofe- water, and two of oranges 
flower: water; then ftrain it through a coarfe cloth, mix it with 
the jelly, ftir in four large fpoonfuls of thick Cream, ftir it all 
together till it boils; then have ready the difh you intend it for, 
"Jay the tin in the fhape of a half-moon in the middle, and the 
ftars round it; lay little weights on the tin to keep them in the 
places you would have them lie; then pour in the above blanch-- 
is eR : Manger 
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manger into the difh, and when it is quite cold take out the tin 
things, and mix the other half of the jelly with half a pint of 
good white-wine, and the juice of two or three lemons, with 
loaf-fugar enough to make it {weet, and the whites of eight - 
eggs beat fine; ftir it all together over a flow fire till it boils, 
then run it through a flannel bag till it is quite clear, into a 
china bafon, and very carefully fill up the. places where you 
took the tin out; let it ftand till. cold, and fend it to table. 

Note, Youmay for change fill the difh with ‘a fine thick al- 
mond cuftard; and when it is cold, fill up the half-moon and 
ftars with a clear jelly. . | 


The Floating-I/land, a pretty Dif for the Middle of a Table at a 
Second Courfe, or for Supper. — 


YOU may take a foup-dith, according to the fize and quan- 
tity you would make, but a pretty deep glafs is beft, and fet 
it on a china difh; firft take a quart of the thickeft cream you 
can get, make it pretty {weet with fine fugar, pour in a gill 
of fack, grate the yellow rind of a lemon in, and mill the 
cream till it is all of a thick froth; then carefully pour the thin 
from the froth, into a difh; take a French rall, or as many as 
you want, cut it as thin as you can, lay a layer of that as light 
as poflible on the cream, then a layer of currant-jelly, then a 
very thin layer of roll, and then hartfhorn-jelly, then French’ 
roll, and over that whip your froth which you faved off the 
cream very well milled up, and lay at top as high.as you can 
heap it; and as for the rim of the dith, fet it round with fruit 
or fweetmeats, according to your fancy. ‘This looks very 
pretty in the middle of a table with candles round it, and you 
may make it of as many different colours as you fancy, and 
according to what jellies and gams, or fweetmeats you have; 
or at the bottom of your difh you may put the thickeft cream 
you can get: but that is as you fancy. 
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C.H:A.P. XVI, 


OF MADE-WINES, BREWING, FRENCH 
BREAD, &ce. 


\ To make Raifin- Wine. : | 
AKE two. hundred of raifins, ftalks and all, and pwé 
them into a large hogfhead, fill it with water, let theny 
- fleep a fortnight, ftirring them every day; then pour off all 
the liquor, and prefs the raifins. Put both liquors together im 
a nice clean veflel that will juft hold it, for it muft be full ; 
let it ftand till it has done hifing, or making the leaft noife, 
then ftop it clofe and let it ftand fix months. Peg it, and if 
you find it quite clear rack it off in another veflel; ftop it clofe, 
and Jet it ftand three months longer; then bottle it, and when 
you ufe it, rack it off into a decanter. 


To make Elder-Wine, 


PICK the elder-berries when full ripe, put them into a Rone. 
jar, and fet them in the oven, ora kettle of boiling water till the 
jar is hot through; then take them out and ftrain them through | 
a coarfe cloth, wringing the berries, and put the juice into a 
clean kettle: to every quart of juice put a pound of fine Lifbon 
fugar, let it boil and fkim it well. When it is clear and fine, 
pour it into a jar; when cold, cover it clofe, and keep it till 
you make raifin-wine; then when you tun your wine, to every 
_ gallon of wine put half a pint of the elder-fyrup, i 


Lo make Orange-Wine. 


TAKE twelve pounds of the belt powder fugar, with the 

- whites of eight ar ten eggs well beaten, 
water, and boil three quarters of an hour. When cold,* put 
into it fix fpoonfuls of yeaft, and the juice of twelve lemons, 
which, being pared, mutt ftand with two pounds of white-fugar 
in a tankard, and in the morning {kim off the top, and then put : 
it into the water; then add the juice and rinds of fifty oranges, 
but not the white. parts.of the rinds, and fo let it work all to« 
gether two days and two nights; then add two quarts of Rhe-. 
nith or white-wine, and put it into your veflel, 


Lo 


into fix gallons of fpring- M 
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To make Orange- Wine with Raifins. 


TAKE thirty pounds of new Malaga raifins picked clean, 


chop them fmall, take twenty large Seville oranges, ten of 
them you muft pare as thin as for preferving; boil about eight 
gallons of foft water till a third be confumed, let it cool -a 
little; then put five gallons of it hot upon your raifins and 
orange peel, fiir it well together, cover it up, and when it is 
cold Jet it fland five days, ftirring it once or twice a day; then 
pafs it through a hair-fieve, and with a fpoon prefs it as dry 
as you can, put it in a runlet fit for it, and put to it the rind 
of the other ten oranges, cut as thin as the firft; then make a 
fyrup of the juice of twenty oranges, with a pound of white 


fugar. It muft be made the day before you tun it up; ftir it © 


_ well together, and ftop it clefe; let it ftand two months to 


clear, then bottle itup. It will keep three years, and is bet-, 


eer for keeping. 


To make Elder- Flower Wine, very like Frontiniac. ays 


TAKE fix gallons of {pring-water, twelve pounds of white 


fugar, fix pounds of raifins of the fun chopped. Boil thefe to- 


gether one hour :then take the flowers of elder, when they are- 


falling, and rub them off to the quantity of half a peck. When 
| the liquor is cold, put them in, the next day put in the juice of 
three lemons, and four fpoonfuls of good ale yeaft. Let it ftand 

covered up two-days; then ftrain it off, and put it in a vefiel ft 
for it. To every gallon of wine put a quart of Rhenith, and put 
your bung lightly on a fortnight, then ftop it down clofe. Let 
it ftand fix months; and if you find it is fine, bottle it off, © 


To make Goofeberry-Wines 


GATHER your goofeberries in dry weather, when they are 
half ripe, pick them, and bruife a peck in atub, with a wooden 
mallet; then take a horfe. hair cloth, and prefs them as much as 
- poffible, without breaking the feeds, When you have preffed 
out all the juice, to every gallon of goofeberries put three 
pounds of. fine dry powder fugar, ftir it. all together till the 
_ fugar is diffolved, then put it in a veffel or cafk, which muft 
be quite full, If ten or twelve. gallons, let it ftand a fort= 
night; if a twenty gallon cafk, five weeks. — Set it in a cool 
place, then draw it off from the lees, clear the veflel of the 
Jees, and pour in the clear liquor again. If it be a ten gallon 


* 


cafk, 
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| etinese 
atk, let it ftland three months; if a twenty gallon four 
months, then bottle it off, . ANG 


To. make. Currant: Wine. 


GATHER your currants ona fine dry day, when the fruit 
is full ripe; flrip them, put them in a large pan, and bruife 
them with a wooden peftle. Let them ftand in a pan or tub 
twenty-four hours to ferment; then run it through a hair- 
fieve, and do not let your hand touch the liquor. To every 
gallon of this liquor, put two pounds and a half of white (u- 
gar, ftir it well together, and put it into your vellel, To 
every fix gallons put in a quart of brandy, and let it ftand fix 
weeks. If it is fine, bootle it; if it is not, draw it off as clear 
as you can, into another veflel or large bottles ; and in a fort- 
night, bottle it in {mall bottles. bs 


To make Cherry-Wine. 


PULL your cherries when full ripe off the flalks, and prefs 
them through a hair-fieve. To every gallon of liquor pat two 
pounds of lump-fugar beat fine, ftir it together, and put it into 
a veffe]; it muft be full: when it has done working and making 
any noife, ftop it clofe for three months, and bottle it of. ° 


ciear. : | 

The method of procuring the juice is, by boring holes in 
the body of the tree, and putting in foflets, which are com- 
monly made of the branches of elder, the pith being taken out. 
You may without hurting the tree, if large, tap it in feveral. 
places, four or five at a time, and by that means fave from a 
good many ‘trees feveral gallons every day; if you have not. 
enough in one day, the bottles in which it drops muft be cork- 
ed clofe, and rofined or waxed; however,. make ufe of it as 
foon as you can. _ . ; , 

Take the fap and boil it as long as any feum rifes, tkim- 


ming it all the time: to every gallon of liquor put four pounds 


of good fugar, the thin pecl of a lemon, boil it afterwards 
Rae pote’ NG r half 


ball 
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_ half an hour, fkimming it very well, pour it into a clean tab; 
and when it is almoft cold, fet it to work with yeaft fpread 
upon a toaft, let it ftand five or fix days, ftirring it often 5 
then take fuch a cafk as wil] hold the liquor, fire a large match 
dipped in brimftone, and throw it into the cafk, flop it clole 
till the match. is extinguifhed, tun your wine, lay the bung » 
on light till you find it has done working ; {top it clofe and 
keep it three months, then bottle it off; M 


To make Duince- Whine. | 


GATHER the quinces when dry and full ripe; take twenty 
large quinces, wipe them clean with a coarfe cloth, and grate 
them with a large grate or rafp as near the core as you can, but 
none of the core; boil a gallon of {pring- water, throw in your 
quinces; Jet it boil foftly about a quarter of an hour; then 
ftrain them well into an earthen pan on two pounds. of double- 
refined fugar, pare the peel of two'large lemons, throw in and 
fgueeze the juice through a fieve, ftir it about till it is very 
cool, then toaft a little bit of bread very thin and brown, rub 
a little yeaft on it, let it fland clofe covered twenty-four hours, 
then take out the toaft and lemon, put it up ina cage, keep ic 
three months, and then bottle it. If you make a twenty gallon 

_cafk, let it ftand fix months before you bottle it; when you 
ftrain your quinces, you are to wring them hard in a coarfe 
cloth, | | 7 


To make Cowflip or Clary-Wine. 


TAKE fix gallons.of water, twelve pounds of fugar, the 
juice of fix lemons, the whites of four eggs beat very well, put 
all together in a ‘kettle, let it boil half an hour, fkim it very 
well: take a peck of cowflips; if dry ones, haifa peck; put 
them into a tub, with the thin peeling of fix lemons, then 
pour on the boiling liquor, and ftir them about; when almoft 
cold, put ina thin toaft baked dry #nd rubbed with yeaft, Let - 
it ftand two or three days to work. If you put in before you 
tun it fix ounces of fyrup of citron or Jemons, with a quart of 
Rhenifh wine, -it will be a great addition; the third day ftrain 
it off, and fqueeze the cowflips through a coarfe cloth; then 
firain it through a flannel bag, and tun it up; ‘lay the bung 
loofe for two or three days to. fee if it works, and if it does not, 
bung it down tight; let it ftand three months, then bottle it. 


To 
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To make Turnip-Wine. 


“TAKE a good many turnips, pare, flice, and put them in a 
cyder- prefs, and prefs. out.all the juice very well. To every 
gallon of. juice have three pounds of lump- -fugar, have a veflel 
ready; juft big enough to. hold the j juice, put your ‘fugar into a 
veflel, and alfo to every gallon of juice half a pint of brandy. 
Pour in the juice; and lay fomething over the bung for a week, 
tofee if it.works. If it.does, you. muft not bung it down till 
it has done working; ,then ftop it clofe for three months, and 
draw it.off in another veflel. _When it is. fine, bette” it off 


To ate Rafpberry:- Wine. 


"TAKE ee fine rafpberries, bruife thetit with: shee brat af 
a fpoon, then ftrain them through « a fiannel bag’into.a ftone- 
jar. ‘To each quart of juice’ put a pound of double-refined fu- 
gar, «ftir it well together, and cover it clofe ; ‘let it ftand three 
days, then’ pour it off clear, “To a quart of juice: put. two 
quarts of white-wine, bottle it off; it will be fit to drink ina 
week. Brandy made thus is a very fine dram, and a sei 
better way’ ‘Whan’ Reeping the gh bea 


> 


: RULES, for BREWING. 
CARE muft be taken, in the ‘fir plaée, ‘to have! chee malt 


clean; and after it is ground, ‘it ought to ftand ‘four or five. . 


days. 

F or ftrong O&tober, five quarters of mahi? to ‘three hogf— 
heads, and twenty-four pounds of hops.’ This will afterwards 
make two hogfheads of good keeping fmall- beer, meee! five 
pounds of hops toit.. ~’ 

For middling beer, ‘a quarter of malt'makes a hopthead of | 
ale, and one.of fmall-beer; or it will make’ three hogfheads 
of good {mall-beer, allowing eight pounds of hops.*. This 
will keep all the year. Or it will make twenty gallons of 
{trong ale, and two hogfheads of fmall-beer that will keep all - 
the year. 

“If you intend your's ale to keep a great while, allow a podiid 
_ of hops to every buthel; if to keep fix months, five poundstoa 

hogthead; if for prefent drinking, three ‘potinds toa opie, 
and the fofteft and cleareft water you can get. 

Obferve the day before td have all your veifels ' very clean, and 
never ufe your tubs for any See ufe er to itlake. wines. fi 4 

eer 
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Let your cafks be: very clean the day before with boiling wa- 
ter; andif your bung is big enough, fcrub them well with a 
Tittle birch-broom or brufh; but if they be very bad, take ou¢ 
the heads, and let them be {ceubbed clean with a Hawd: brufh, 
fand, and fullers-earth, Put onthe head again, and feald 
‘them well, throw into the barrel a ptece ie pia tind ae 
‘and ftop the bung clofe. 

* The firft copper of water, elie it boils, pour into your 
math-tub, and let it be cool enough to fee your face’ in; ; then 
‘putin your malt, and let it be well mafhed; ‘have a ‘copper of 
water boiling in ‘the mean time, and when’ your malt is wel 
mafhed, fil] your mafhing-tub, ftir it well again, and cover it 
ever with the facke Let ie Wand ite hours, fet a broad 
ifhallow tibrunder the cock, let it.run very foftly, andifitis | 
-thick throw it up againgtill it. runs; fine, then throw, a handful 
-of hops in the under tub, let the mafh run into ity, and fill your 
-tubs-till all isrun off. Have water boiling in the copper, and 
Jay as much more on.as you have occafion for, allowing one third 
for boiling and wafte. Let that ftand an. hour,, boiliug more 
water to fill: the mafK- tub for fmall-beer; let the fire down a 
little, and put it into tubs enough. to fill your math, Let. the 
fecond math be run off, and fill your copper with the firft wort; 
put in part of -your haps, and make it boil quick. About an , 
hour is long enough; when it is half boiled, throw in a hand- 
-ful of falt. . Have.a clean white wand and dip it into the cop- 
per, and if the wort feels clammy it is boiled enough ; then 
flacken your fire, and take off | your wort. Have ready a large 
tub,’ put two, ficks.acrofs, and fet. your ftraining bafket over 
the tab on the fticks, and ftrain your, wort through. it... Put 
your other wort on to boil with the reft of the hops; let. your 
mafh be covered again with water, and thin your wort that is 
‘eoolediin as many things, as you can3 for the’ thinner it lies, 
and the quicker it coois,, the better. ‘When quite cool, put 
it into thé tunning-tub..Throw.a handful of falt into every 
‘boil. When.the math has, ftood’ an hour draw, it off, then fill 
your. math, with cold water, take ofthe wort in. ‘the copper 
and order it as before. When cool, add.to it the firft in the 
‘tub; fo foon as you empty ane copper, fill the other, fo boil 
your fmall-beer well. Let. the; lait math. run off, and-when 
both are boiled | “with frefh hops, ordér them as the two firft 
boilings ; ; when cool empty the mafh, tub, and put the fmall- 
_ beer to work. there, ,. When, cool enough work it, feta wooden 
bowl full of yeatt in the beer, and Af, will work over. with a 
~ Tittle: 


\ 
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little of the beer in the boil. Stir your'tun up every twelve 
hours, let it fland two days, then tun it, taking off the yeaft. 
Fill your veffels full, and fave fome to fill your barrels; let it 
fland till it has done working; then lay.on your bung lightly 
for a fortnight, after that ftop itas clole as youcan. Mind you 
have a vent-peg at the top of the vetlel; in warm weather, operi 


it; and if your drink hifles, as ic often will, loofen till it has 


done, then ftop it clofeagain. If you ¢an boil your ale in one 
' boiling itis beft, if your copper will allow of it; if not, boil 
‘it as conveniency ferves, , wy : Ki ‘ 
When you come to draw your beer, and find it is not fine, 
draw off a gallon; and fet. it on the fire, with two ounces of 
ifinglafs cut fmall and beat. Diffolve it in the beer over the 
fire: when it isall melted, let it ftand till it is cold, and pour it 
in at the bung, which muft lay loofe on till it has done fer- 
menting, then ftop it clofe for a month, Ley 
' Take great care your cafks are not mufty, or have any ill 
tafte ; if they have, itis a hard thing to fweeten them, 
You are to wath your cafks with cold water before you fcald 


them, and they fhould- lie a day or two foaking, and clean 


them well, then feald them, _ p 


Lhe beft Thing for Rope.» 

MIX two handfuls of bean four, and one handful of falt, 
throw this into a kilderkin of beer, do hot ftop it clofe till ié 
has done fermenting, then let it ftand a month, and diaw it 
off; but fometimes nothing will do with ir. . 


When a Barrel of Beer bas turned Sour. 


TO a kilderkin of beer throw in at the bung a quart of Oats 


meal, lay the bung on loofe two of three days, then ftop it 


down clofe, and let it ftand a month. Some throw ina piece — 


of chalk as big as a turkey’s egg, and’ when it has done work 
ing ftop it clofe for a month, then tap it. A 
wits bse te ssoedy Baul, Rech: NeaGipeaives itu 
_ Lo make W hite- Bread, after the London Way. ee 
‘TAKE a buthel of the fineft four well’ drefled, put it'in 
the kneading- trough at one end, take a gallon of water (which 
we call liquor), and fome yeaft; ftir it into the liquor till it 
looks of a good brown colour and begins to curdle, ftrain and 


mix it with your flour till it is about the thicknefs of a feed. 
éake; then cover it with the lid of the trough, and let it fland 
_ three hours, and as foon as you fee it begin to fall, take a gal- 
Jon more of liquor; weigh three quarters of a pound of falt, 
‘and with your hand mix, it well with the water: ftrain it, and 
with this liquor make your dough of a moderate thicknefs, fit 
to make up into loaves; then cover it again with the lid, and 
Jet it ftand three hours more. In the’ mean time, put the 
wood into'the oven and heat it. -Et will take two hours heat- 
ing. When your. fpunge has ftood its proper time, clear the _ 
ven, and begin to make your bread. ‘Setit in the oven, and 
clofe it up, and-three hours will bake it. When once it is in, 
you muff not. open the oven till the bread is baked; and ob- 
ferve in-furimer that your water be milk-warm, and in winter 
as hot as you can bear your finger in it. ; ’ 
Note, As to the quantity of liquor your dough will take, 
experience will teach you in two or three times making, for . 
all flour does not want the fame quantity of liquor; and if 
you make any quantity, it will raife up the lid and run ever. 


Fo make French Bread. 


TAKE three quarts of water;-and one of mifk ; in winter 
fcalding hot, in fummer a little more than milk-warm. Seafon 
~ it well with falt, then take a pint and a half of good ale yeatt 
not bitter, lay it in a gallon of water the night before, pour 
it off the water, ftir in your yeaft into'the milk and water, 
then with your hand break in a little more than a quarter of a 
pound of butter, work it well till it is diflolved, then beat up 
two eggs in a bafon, and ftir them in, have about a peck and 
_ ahalf of four, mix it with your liguor ; in winter make your 
~ dough pretty ftiff, in fummer more flack; fo that you may ufe 
a little more or lefs of flour, according to the ftiffnefs of your 
dough; mix it well, but the lefs you work:the better, Make 
it into rolls, and have avery quick oven, . When ‘they have 
Jain about a quarter of an hour turn them on the other fide, 
Jet them lie about a quarter longer, take them. out and chip 
all your French bread with a knife, which is better than raip- 
ing it; and makes it look fpungy and of a fine-yellow, whereas 
the rafping takes off all that fine colour, and makes it look’too 
fmooth. You muft fir your liguor into the flour as you do 
forpie-cruft. After your dough is made cover it witha cloth, 
and let it lie to rife while the oven is heating, u 
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To make Muffins and Oat-Cakes, 


TO a bufhel of Hertfordfhire white four, take a pint anda — 
half of good ale yeaft, from pale-malt, if you can get it, be-. 
caufe it is whiteft; let the yeaft lie in water all night, the 
-mext day pour off the water clear, make two gallons of water 
juft milk-warm, not to fcald your yeaft, and two ounces of fale; 
‘mix your water, yeaft, and falt well together for about a quarter 
of an hour; then ftrain it and mix up your dough as light as 


. poffible, and let it lie in your trough an hour to rife; then with 


your hand roll it, and pull it into little pieces about as big as a 
darge walnut, roll them with your hand like a ball, bay them on 
your table, and as faft as you do them lay a piece of flannel 
over them, and be fure to keep your dough covered with flan- 
nel; when you have relled out all your dough begin to bake 
the firft, and by that time they will be fpread out in the right _ 
form; lay them on your iron; as one fide begins to change © 
colour turn the other, take great care they do not burn, or be 
too much Wifcoloured, but that you will be a judge of in two 
or three makings. Take care the middle of the iron is not too 
hot, as it will be; but then you-may put a brick-bat or twoin | 
_the middle of the fire to flacken the heat.. The thing you bake 
on muft be made 'thus ; pan 
Build a place as if you was going to fet a copper, and in the 
ftead of a copper, a piece of iron all over the tep fixed in form 
juft the fame as the bottom of an iron pot, and make your fire 
‘underneath with coal asin acopper. Obferve, muffins are made 
the fame way; only this, when you puil them to pieces roll 
them in a good deal of Aour, and with a rolling-pin roll them 
thin, cover them with a piece of Manne], and they will rife to 
a proper thicknefs; and if you find them too big or too little, 
-you muft roll dough accordingly. Thefe muft not be the leaft 
difcdloured. When you eat them, toaft them crifp on both 
fides, then with your hand pull them open, and they will be 
ike a‘ honeycomb ; lay in as nquch butter as you intend to ufe, 
then clap them together again, and fer it by the fire. When - 
-you think the butter is melted turn them, that both fides may 
be buttered alike, but do no touch them with aknife, either to 
_ fpread or cut them open, if youdo they will be as heavy as lead, 
only when they are buttered and done, you may cut them 
acrofs with a knife. . i Nel toe Ro eee 
Note, Some flour will foak up a quart or three pints more 
water than other flour ; wen you muft add more water, or fhake 
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in more flour in making up, for the dough muft be as light as 
poiible. 


A Receipt for making Bread without Barn by she help of 'a Leaven: 


Pt 


TAKE a lump of dough, about two pounds of your Jaft 
ate which bas been raifed by barm, keep it by you ina: 
wooden veffel, and cover it well with four. This is your lea- 
ven: then the night before you intend to bake, put the faid 
leaven to a peck of flour, and work them well together with 
warm water. . Let it lie in a dry wooden’ veffel, well covered — 


- with a linen loth and a blanket, and keep it in a warm place. 


‘This dough kept warm will rife again next morning, and will 
be diicient to mix with two or three bufhels of flour, being 
worked up with warm water and. a little fale. When it is well 
worked up, and thoroughly mixed with all the flour, let it be 
pt covered with the linen and blanket, until you find it 
rife; then knead it well, and work it up into bricks. or loaves, 
making the loaves broad, ‘and.not fo thick and high as is fre- 
quently done, by which means the bread will be better baked, 


: is ben bake your bread. 


Always keep by you two or more pounds of the dough of - 
your laft baking well covered with flour, to make leaven to ferve 


_ from one baking day to another; the more leaven is put to the 


flour, the lighter and fpungier the bread will be. The frefher ‘ 


the leaven, the bread will be: the lefs four. 


From the Dublin: Society. 


x Method to preferue a po Stock of Yea/?, which will keep and be 
of ufe for feveral Months, either to make Bread or Cakes, 


WHEN you have yeaft in plenty, take a quantity of it, ftir 
and work it vel with a whifk until-it becomes liquid/and thin, 
then get a large wooden platter, cooler, or tub, clean and dry, 
and with a foft.brufh, lay.a thin layer of the yeaft on the tub, 
and turn the mouth downwards that no duft may fall upon it, 
but, fo that the air.may get under to dry it. “Wen that coat 
is very dry, then lay on another till you have a fufficient ‘quan- 
tity, even two or three inches thick, to ferve for feveral months, - 


-always taking care the yeaft in the ‘tub be very dry before you. 


lay more on, When you have occafion to'ufe this yeaft cut a 
piece off, and lay it in warm water ; flir it’ together, and it 
will be fit for ufe. If it is for brewing, take a large handful 
of birch tied together, and 3 it intg the yeaft and hang it HP oy 
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to dry;. take great care no duft comes to it, and fo you may do. 
as many as you pleafe... When your beer is fit to fet to work, 
throw tn oneof thefe, and-it will make it work as well as if 
you had: frefh yeaft, | Bee ae 
You: muf whip ix about in the wort, and then let it lie; 
when the vat works well, take out the broom, and dry it again, 
and it: will do for the next brewing. Yay havo 
Note, In the building of your oven for baking, obferve that 
ou make it round, low roofed, and a little mouth; then it. 
will take lefs fire, and keep in the heat better than a long oven 
and high roofed, and will bake the bread better. ur 


- 


OCHA PSNI, 
JARRING CHERRIES, AND PRESERVES, &c. 
Io jar Cherries, Lady Narth’s Way. | 


PEAKE twelve pounds of cherries, ftone ther, put them in 
£ B your preferving-pan, with three pounds of double-refined 
fugar and a quart of water; then fet them on the fire till they 
are fealding hot, take them off a little while, and fet on the 
fire again, Boil them til] they are tender, then fprinkle them — 
with half a pound of double-refined fugar pounded, and fkim 
them clean. Put them all together in a china bowl], Jet them 
fland in the fyrup three days; drain them through a fieve, 
take them out one by one, with the holes downwards: ona, - - 
wicker-fieve, then fet them in a ftove to dry, and as they dry 
turn them upon clean fieves. When they are dry enough, put 
a clean white fheet of paper in a preferving-pan, then put all 
the cherries in, with another clean white fheet of paper on the 
top of them; cover them clofe with a cloth, and fet them over 
a cool fire till they fweat. Take them off the fire, then let 
them ftand till they are cold, and put them in boxes or jars to 
keep. ye ee | 
Io dry Cherries. 


‘TO four pounds of cherries put one pound of fugar, and jut 
- puteas much water to the fugar as will wet it; when itis melte 


ed, _ 
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éd, make it boil; ftone your cherries,. put them in, and pitied ! 
them boil ; fkim ‘them two or’ three) times, take thems off, and: 
Jet them Aatidsi in the fyrup two or three days, then boil: your 
fyrup and put to them again, but do not boil your cherries: any’ 
mote. Let’ them’ ftand three or four’ days longer, then: take 
‘them out, lay them im fieves to dry, and lay them in the fun, 
orina flaw oven to dry; whenvdry, lay themrin rows in pa- 


pers, and fo a row of cherries, and a row of = ‘paper in 
bones 


Fa perd Cherries wot the Béaves and Stalks eelait 


FIRST dip the ftalks and leaves in the beft vinegar boiling 
hot, ftick the fprig upright in a fieve till they are dry ; in the 
mean time boil fome double- refined fugar to fyrup, and dip 
the cherries, ftalks, and leaves in the fyrup, and juft let them 
feald ; lay them on a fieye, and boil the fugar. to a candy height, . 
then ‘dip the cherries, ftalks, leaves, and all; then ftick the 
branches in fieves, and dry them as you do other fweetmeats. 
"Fhey look very tall at candle-light in a defert.. 


_ Lo make Orange Marmalade. 


TAKE the cleareft, Seville oranges, and cut them in twos 
ee out, all the pulp and juice into a pan, and pick all the 
{kins and feeds out ; boil the rinds in hard water till they are 
very tender, and change the water three times while they are» 
boiling, and then pound them in a mortar, and put in the 
jaice ‘and pulp; put them. in a preferving-pan, with double 
their weight of loaf-fugar, fet it over a flow fire, boil it gently 
forty minutes, put it ‘into pate Cover i it with rahe fe papcr.’ 
and tie it down clofe. 


\ 


~~ 


To make White Marmalade. | 
PARE and core the quinces as faft as you can, then take to 
a pound of quinces (being cut in pieces, lefs than half quar= 
- ters), three quarters of a pound of double-refined fugar beat 
fall, then throw half the fugar on the raw quinces, fet it on 
a flow fire till the fugar is melted; and the quinces tender ; 
then put in the reft_ of the fugar, and boil it up as faft as you: 
can. ‘When it is almoft enough, put in fome jelly and boil it 
apace ; then put it up, and when it is A od cold, cover it 
wath white paper. | gy 


T¢ 
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33 
TAKE fall tipe quinces, pare and cut them in’ quarters, 


and core them ; put them in a fauce-pan, cover them with the 
parings, fill the {auce-pan nearly: full’ of fpring- water, cover 
it clofe, and ftew them gently till they are quite foft; and a, 
deep pink colour; then pick out the quince from the Patings, 


~ and beat them to a pulp in a mortar; take their weight in’ 


cei nce BL atte ih Dot 


will diffolve it, and boil and fkim it well 5’ put in your quinces, 
and boil them gently three quarters of an hour; keep, ftirring 
them all the time, or it will ftick to the pan and burn; put it | 
into flat pots, and when cold tie it down clofe, ibe boas 


loaf-fugar, put in as much of the water they were boiled in as 


Zo preferve Oranges whole, 


"FAKE the beft Bermudas or-Seville oran 


ges you can get, 
and pare them with a pen-knife very thin, 


and lay your oranges 


in water three or four days, fhifting them every day; then, put 


them in a kettle with fair water, and put a board on them to 
keep them down in the water, and have a fkillet_on the fire 
with water, that may be ready to fupply the kettle with boiling. 


‘ » Water; as it waftes it muft be. filled up three or four times, 


while the oranges are daing, for they will take up feven or 
eight hours boiling; they muft be boiled till a white firaw will - 
run through them, then take them our, and {coop the feeds 
out of them very carefully, by making a little hole in the top, 
and weigh them. To every pound of oranges put a pound and 
three quarters of double-refined fugar, beat well and fifted 
through a clean Jawn fieve, fill your orances with fugar, and 
flrew fome on them. Let them lie a little while, and make 
your jelly thus: | 

_ "Lake two dozen of pippins or John apples, and flice them 
into water, and when they are boiled tender ftrain the liquor 
from the pulp, and to every pound of oranges you muft have a 
pint and a half of this liquor, and put to it,three quarters of 
the fugar you left in filling the oranges, fet it on the’fire, and 
Jet it boil, {kim it well, and putit in a clean earthen pan till it 
js cold, then put it in your fkillet ; put in your Oranges ; with 
a {mall bodkin job your oranges as they are boiling to let the 
fyrup into them, ftrew on the reft of your fugar whilft they are 
boiling, and when they look clear take them up and put them. 
in your glaffes, put one in a glafs juft fit for them, and boil the 
fyrup till it is almoft a jelly, then fill up your glaffes. When 
Or 


i 
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Or thus: Cut a hole out of the ftalk end: of your orange, as 
big as.afixpencey {coop out'all the pulp very clean, tie them 
fingly in muflin, and Jay them two, days in {pring-water 5 
change the water twice a day, and boi] them in the muiflin till 
tender ; be careful. you keep'them covered with water, weigh 
the oranges before.you {coop them; to every pound add two 
pounds of double-refined fugar, and a pint of water ; boil the 
fugar and water with the orange-juice to a fyrup, fkim it well, 
let it ftand till it.is, cold, take. the oranges out of the muflin, 
and put them in, and boil them till. they, are quite clear, and 
_ put them by till cold, then pare.and core. fome green pippins, 
and boil them in water till itis very ftrong of the pippin; do 
not ftir them, put them down gently with the back’ofa fpoon, 
and {train the liquor through a jelly-bag, till it is clear. Put 
to every pint of liquor a pound of double-refined fugar, and 
the juice of a lemon, {trained as clear as you can; boil it to 
a ftrong jelly ; drain ‘the oranges out of your fyrup, and put 
them in glafs or white ftone jars, of the fize of the orange, 
and pour the jelly on them. Cover them with brandy’ papers, 
atid tie them over with a bladder. You mayo lemons in the 
fame manner. : . si 8 oi 


a Duinces whole. 


TAKE your quinces and pare them; cut them in quarters, 
or leave them whole, which you pleafe. Pat them into a . 
faucepan, and cover them with hard water ; lay your parings 
over them, to keep them under water; cover your faucepan 
clofe, that no, fteam can come out ; fet them over a flow fire 
till they are foft, and a fine pink colour ; then let them ftand 
till cold. Make a fyrup of double-refined fugar, with as much | 
water as will wet it; boil and fkim it well. Putin your 
guinces, let them boil ten. minutes; take them off, and let 
them ftand three hours ; then boil them till the fyrup is thick, 
and.the quinces clear; then put them in deep jars, and when 
cold put brandy paper over them, and tie them down clofe, 


To make Conferve of Red Rofes, or any other Flowers. 


TAKE rofe-buds, or any other flowers, and pick them ; cut - 
off the white part from the red, and put the red flowers, and 
fife them through a fieve, to take out the feeds; then weigh 


“them, and to every pound of flowers take two pounds and a 


half of loaf-fugar ; beat the flowers pretty fine in a ftone mor- 
tar, then by degrees put the fugar to them, and beat it very 
im Tat rie, ee Oy 
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well, till it is well incorporated together ; then put it into 
gallipots, tie it over with paper, over that a leather, and it 
‘will keep feven years. | : si 


Lo make Conferve of Hips. 

GATHER hips before they grow foft, cut off the heads and 
ftalks, flit them in halves, take out all the feeds and white that 
is in them very clean, then put them into,an earthen pan, and» 
ftir them every day, or they will grow mouldy, Let them itand 
till they are foft enough to rub them through a coarfe hair-fieve; 
as the pulp comes take it off the fieve: they are a dry berry, 
and will require pains to rub them through. Then add its 
weight in fugar, mix them well together without boiling, and. 
keep itin deep gallipots for ule, . ai 


To make Syrup of Rofes. 


INFUSE three pounds of damatk rofe-leaves in a gallon of 
warm water, in a well-glazed earthen pot, with a narrow 
mouth, for eight hours, which ftop fo clo that none of the 
virtue may exhale. When they have infufed fo long, heat the - 
water again, fqueeze them out, and put in three pounds more 
of rofe-leaves, to infufe for eight hours more 3 then prefs them 
out very hard; then to every quart of this infufion add four 
pounds of fine fugar, and boil it to a fyrup. 


To make Syrup of Citron. 


PARE and flice your citrons thin, lay them in a bafon, with _ 
ayers of fine fugar.. The next day pour off the liquor into a 
glafs, {kim it, and clarify it over'a gentle fire. 


To make Syrup of Clove- Gilliflowers. 

CLIP your gilliflowers, fprinkle them with fair water, put 
them into an earthen pot, ftop it up very clofe, {et it ini a kettle 
of water, and let it boil for two hours ; then ftrain out the 
juice, put a pound and a half of fugar toa pint of juice, put it 
into a fkillet, fet it on the fire, keep it itirring till the fugar is 
all melted, do not let it boil; then fet it by to cocl, and put it 
jnto bottles. \ Aas cach Pe 


To make Syrup of Peach-Bloffams. 


INFUSE peach-blofloms in hot water, as Widhiad will. hand : 
fomely cover them, Let them ftand in balneo, or in fand, for 
“2 | & ra ee twenty~ 
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twenty-four hours covered clofe ; then. ftrain. out the flowerg 
from the liquor, and put in freth flowers. Let them ftand ta 
infufe as before, then ftrain them out, and to.the liquor put 
frefh peach-bloflums the third time, and, if you ‘pleafe, a 
fourth time. Then to every pound of your infufion add two 
pounds of double-refined fugar; and fetting it in fand, or bal- 
neo, make a fyrup, which keep for ufe, 4 


/ eta he To make Syrup of Quinces. 


GRATE quinces, pafs their pulp through a cloth to extract 
the juice, fet their juices in the fun to fettle, or before the fire, 
and by that means. clarify it; for every four ounces of this juice 

‘take a pound of fugar boiled brown. If the putting in the juice 
of the quinces fhould check the boiling of the fugar too much, 
give the fyrup fome boiling till it becomes pearled; then take 


_it-off the fire, and when cold, put it into the bottles. 


: To preferve Apricots. 

TAKE. your apricots, ftone and pare them thin, and take 
their weight in double-refined fugar, beaten and fifted; put 
your apricots in-a filver cup or tankard, cover them over with — 
fugar, and let them ftand fo all night. The next day put them 
in a preferving-pan, fet them on a gentle fire, and let them 
fimmer a little while, then let them boil till tender and clear, 
taking them off fometimes to turn and {kim. Keep them ae 
der the liquor as they are doing, and with a fmall clean bod- _ 
‘kin, or great needle, job them, that the fyrup may penetrate 
into them. “When they are enough, take them up, and put 
them in glaffes. Boil and fkim your fyrup; and when it is 
cold, put.it on your apricots. Put brandy paper oyer, and tig 
them clofe, i | 


Loa preferve Damfons whole. 


YOU muft take fome damfons and cut them in pieces, put 
them in a fkillet over the fire, with as much water as will COs 
yer them. When they are boiled, ‘and the liquor pretty ftrong, 
{train it out. Add for every pound of the damfons wiped clean, 
a pound of fingle-refined fugar, put the third part of your fu- 


. gar into the liquor, fet it/over the fire, and when it fimmers, 


put in the damfons, Let them have one good boil, and take 
them off for half an hour, covered up clofe; then fet them on 
again, and let them fimmer over the fire after turning them ;_ 
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then take them out and put'them ina bafon, frew all the fy. 
‘ gar that was left on them, ‘and pour the hot liquor over them, 
Cover them up, and let them ftand till next day, then boil 
them up again till they are enough. Take them up, and put. 
‘them in pots.; boil the liquor till it jellies, and pour it on them 
when it is almoft.cold; fo paper them up. — . 


. To candy any Sort of Flowers, is 

' “TAKE ‘the beft treble-refined fugar, ‘break it into lumps, 
and dip it piece by piece into water, put them -into a veffe] or 
filver, and melt them over the fire; when it jut boils, rain 
it, and fet it on the fire again, and let it boil till it @raws in 
hairs, which you may ‘perceive by hol¢ing up’ your {poon: 
then put in the flowers, arid fet them in cups or glafles, When 
it is of a hard candy, break it in lumps, and lay it'as ‘high as 
you pleafe. Dry it in a ftove, or inthe fun, and it will look 
like fugar-eandy. ‘ puta 


To preferve Goofeberries whole without froning. 


_ TAKE the largeft preferving goofeberries, and pick off the 
black eye, but not the ftalk; then ‘fet them over the fire in a 
_ pot of water to fcald, cover them very clofe, but not boil or 
break, and when they are tender take them up into cold wa- 
ber; then take a pound and a half of ‘double-refined fugar toa 
pound of goofeberries, and clarify the fugar with water, a pint 
to.a pourd of fugar, ‘and when your fyrup is cold, put the 
goofeberries fingle in your preferving-pan, put the fyrup to 
them, and fet them on a-gentle fire; let them boil, but not too 
faft, left-they break; and when they ‘have boiled, and you 
perceive that the fugar has entered them, take them off, cover _ 
them with white paper, and fet them by till the next day, 
Then take them out of the fyrup, and boil the fyrup till it bea 
gins to be ropy; ‘fkim it, and put it to them again, then fet 
~ them on a_gentle fire, and let them fimmer gently, till you - 
perceive the fyrup will rope; then take them off, fet them by 
till, they. are cold, cover, them with paper, then boil fome — 
- goofeberries in fair water, and when the liquor is rong 
enough, ftrain it out.’ Let it ftand to fettle, and to every 
pint take a pound of double-refined fugar, then make a jelly of 
it, put the goofeberries in glafles when they are cold; co. 
ver them with the jelly the next day, paper them wet, and 
then half dry the paper that goes in ‘the infide, it clofes down 
ia | 6 ‘dy WA betters 
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‘better, and then white paper over the glafs. Set it im your ~ 
 ftove, or a dry place. - ve a Pak 


- Lo preferve White Walnuts... : 

FIRST pare your walnuts till the white appears, and no- 
thing elfe. You muft be very careful in’ the doing of them, 
that.they do not turn black, and as faft as you do them, throw — 
them into falt and water, and let them lie till your fugar is 
ready. Take thee pounds of good loaf-fugar, put it into your 
preferving-pan, fet it over a charcoal fire, and put as much 
water as will juft wet the fugar.. Let,it boil, then have ready 
teh or a dozen whites of eggs ftrained and beat up to froth ; 
cover your fugar with the froth as it boils, and fkim it; then 
boil it, and fkim it till it is as clear-as cryftal, then throw. in 
our walnuts ; juft give them a boil till they are tender, then 
take them out,,and lay them,in a difh to cool; when cool 
put them in your prefurving-pan, and when the fugar is as 
warm as.milk, pour it over them; when quite cold, paper 
them down. pecan Na bp 

.. Thus clear-your fugar for all preferves, apricots, peaches, _ 
goofeberries, currants, &c. ee, | | 


To preferve Walnuts green. 


_ ‘WIPE them very clean, and lay them in ftrong falt and 
water twenty-four hours ; then take them out, and wipe them 
very clean, have ready a fkillet of water boiling, throw them 
in, let them boil a minute, and take them out. Lay them on 
a coarfe cloth, and boil, your fugar as above; then juft give 
your Walnuts a fcald in the fugar, take them up, and lay them 
‘to cool. Put them in your preferving-pot, and pour on your 
fyrup as above. | | 
To preferve the large Green Plums. _ 

FIRST dip the ftalks and leaves in boiling vinegar §. when 
they are dry, have your fyrup ready, and firft give them a 
feald, and very carefully with a pin take of the fkin; boil 
‘your fugar to a candy height, and dip in your plums, hang 
‘them by the ftalk to dry, and they will look finely tranfparent, 
and by hanging that way to dry, will have a clear drop at the 
‘top. You muft take great care to clear your fugar nicely. 
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eee co be eLospreferve Peaches, Rig 
"TAKE the largeft peaches you can get, not over ripe, rub 
of the lint with avcloth, and rumthem down the feam with a . 
pin fkin deep; cover'them with French brandy, tie a bladder 
over them, and‘ let them ftand a week. : Make a ftrong fyrup, 
and boil ‘and-fkim it*well: take the peaches out of the brandy, 
and put them in and boil them till they loék clear; then: take | 
them out, put them in glafles, mix the fyrup with the brandy, 
and when cold pour,it»over your pedches. Tie them clole 
down with a bladder and leather over it. 


‘ih be ' To.make Quince Cakes, | aie a 
«*¥OU muft let a pine of the fyrup of quinces, with a quart or - 
two of rafpberries, be: boiled and clarified over a clear gentle 
fire, taking care ‘that it be well fkimmed from time to time ; 
then add a poundiand a half of fugar, caufe as much more to be 
brought;to a candy height; and poured in hot, Let the whole 
be continually fired about till it is almoft cold, then fpread 
it on plates, and cut it out into cakes, iss 


¥ 


CHAP, xIX 2" 


To make Anchovies, ‘Vermicelli, Catchup, Vinegar; and to 
keep Artichokes, French Beans, &c,: 


Neves |» Le make Anchovies, - ait wht 


O a peck of fprats, two pounds of common falt, a quarter of 
a pound of bay-falt, four pounds of falt-petre, two ounces 
of fal-prunella, two penny-worth of cochineal 3 pound all ina. 
mortar, put them into a ftone pot, a row of fprats, a layer of 
your compound, and fo on tq the top alternately, Prefs them 
hard down, cover them clofe, let them ftand fix months, and 
_they will be-fit for .ufe... Obferve that» your /fprats be very’ 
frefh, and do not wafh jor wipe them,. but juft take them as 
as they.come out of the water. , 


3 BS To pickle Smelts, where you have plenty, : 

TAKE a.quarter of a peck of f{melts, half.an ounce of pep» 

per, half-an ounce of nutmegy.a Quarter of an ounce of mace; 
y he ae ; half 


‘ 


eed anchovies. 


~ done. 
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half an ounce of falt-pétre, a quarter of a pound of common falt; 
beat all very fine, ‘wath and clean the fmelts,. gut them, then 
Jay them in rows in ajar, and between every layer of .fmelts. 
ftrew the feafoning wich four or five-bay-leaves, then boil red 


wine, and pour over them-etiough to cover them. . Cover.them 


with a plate, and» when cold tie them down clofe. They sex- 


ian |  Lo,make Vermicelli. f 
MIX yolks of eggs and flour together in’a pretty ftif pafte; 
fo as you can work itup cleverly, and roll it as thin as it is pof- 
fible to roll the paftée, “Let it dry in the fun ; when it is quite 
dry, ‘with a véry fharp knife cat it as thincas poffible, and keep 
it in'a dry place. » Te will’ runsup like little:worms, :as vermis. 
celli does; though the “beft way ts to'run it through a coarfe ~ 
fieve, whilft the pafte is foft. If you want fome:to be'made in 
hafte, dry it-by the fire, ‘and cut it fmall. It will dry by: the 


fe in a quarter of ‘an hour. This far exceeds what.comes 


from abroad, being frefher. 
sae | : Io make Catchup. si hae 
TAKE the Jarge flaps of mufhrooms gathered dry, and 
bruife them; put fome at the bottom of an earthen pan; 
ftrew fome falt over, then mufhrooms, then falt, till you have ~ 
Put in half an ounce of cloves and mace, and thé like 
of allefpice. “Let them ftand. fix days, ftir them up every day; 
then fend them to the oven, and ‘bake them gently for four 
hoursy: “Lake them out, and ftrain the liquor through a cloth, 


or fine heve.. To every gallon of liquor add a quart of red- 


wine. Jf not\fale, enough, add a little more, a.race or two. of 
ginger.cut {mall ; boil it till one quart is,wafted ; ftrain it in- | 
toa pan, aridsletiit, be cold, Pour it fromthe fettlings; bore 
it; and cork it tight. , rag 


i Another Way to make Catchup.. - awobhved 
TAKE the large flaps, and fale themias above ; “bdil the liz 


_quor, ftrain it through:a thick flannel bag ; ‘to'a:qudrtof ‘that — 


liquor put a quart of ftale beer;'a large ftick of Horfe+radifh 
cut in little flips, five or fix bay-leaves, an onion ftuck with 
twenty or thirty cloves, a quarter of an ounce of mace, aquar- _ 
ter of an ounce’of nutmegs beat, a quarter of ’ah-ounce of 
black and’ white pepper, a quarter of an ounce of all-fpice, and 
Bi : four 
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four or five races of ginger. Cover it clofe, and let it immer 
very foftly till about one third is wafted ; then ftrain it through 
‘a flannel bag : when it is cold bottle it in pint bottles, cork it 
clofe, and it will keep a great while. The other receipt you 
have in the chapter for the Sea. | 


Artichokes to keep all the Year. 


BOIL as many artichokes as you intend to keep 5 boil them 
fo as juft the leaves will come out ; then pull off all the leaves — 
and choke, cut them from the firings, lay them on a tin-plate, 
and put them im an oven where tarts are drawn; let them ftand : 
till the oven is heated again, take them out before the wood is 
put in, and fet them in again, after the tarts are drawn; fodo 
till they are as dry as a board, then put them ina paper bag, and — 
hang them in a dry place. You fhould lay them in warn? wa- F 
ter three or four hours before you ufe them, fhifting the water 
often. Let the laft water be boiling hot. “They will be very. 
tender, and eat as fine as frefh ones. You need not dry all 
your bottoms at once, as the leaves are good to eat: fo boila 
dozen at a time, and fave the bottoms for this ufe. 


To keep French Beans all the Year. 


TAKE fine young beans, gather them on a very fine day, 
have a large ftone-jar ready, clean and dry, lay a layer of falt 
- at the bottom, and then a layer of beans, then falt, and then . 
beans, and fo on till the jar is full; cover them with falt, tie 
a coarfe cloth over them, and a board on that, and then a . 
weight to keep it clofe from all air; fet them in a dry cellar, 
and when you*ufe them cover them clofe again; wafh them — 
You took out very clean, and let them lie in foft water twenty~ 
four hours, fhifting the water often’; when you boil them da 
not put any falt in the water. The beft way of drefling them 
is, boil them with juft the white heart of a fmall-cabbage, then 
drain them, chop the cabbage, and put both into a fauce-pan 
with a piece of butter as big as an egg, rolled in flour, fhake a 
little pepper, put in a quarter of a pint of good gravy, let them 
flew ten minutes, and then difh them up for a fide-difh. A 
pint of beans to the cabbage. You may do more or lefs, jul 


as you pleafe. 
To keep Green Peas till Chriftmas. 


a TAKE fine young peas, fhell them, throw them into boiling 
water with fome falt in, let them boil five or fix minates, throw 
ae | ¥ X es them : 
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, them into-a cullender to drain; then lay’a cloth four or five 
times double on a table, and fpread them on; dry them very 
well, and .have your bottles ready, fill them and cover them 

with muttonefat tried; when it is a little cool, fill the necks ° 
almoft to the top, cork them, tie a bladder and a Jath over 
them, and fet them in a cool dry place. When you ufe them 
boil your water, put tn’a little falt, fome fugar, and a piece of 
butter; when they are boiled enough, throw them into a fieve to 
drain; then put them into a fauce-pan with a good piece of but- 
ter, keep fhaking it round all the time till the butter is melted, 
then turn them into a difh, and fend them to table, | 


Another Way to préferve Green Peas. 


GATHER your peas on a very dry day, when they are nei- 
ther old, nor too young, fhell them, and have ready fome quart 
bottles with little mouths, being well dried ; fill the bottles and 
cork them well, have ready a pipkin of rofin melted, into 
which dip the necks of the bottles, and fet them in a very dry 
place that is cool. — 


Tp keep Green Goofeberries till Chrifimas. 


PICK your large green goofeberries on a dry day, have ready 
your bottles clean and dry, fill the bottles, and cork them, fet 
-them in a kettle of water up to the neck, let the water boil’ 
very foftly till you find the goofeberries are coddled, take them 
out, and put in the reft of the bottles till all are done ; then have 
ready fome rofin melted in a pipkin, dip the necks of the bottles 
in, and that will keep all air from coming at the cork, keep 
them in a cold dry place where no damp is, and they will bake 
as red as acherry. You may keep them without fcalding, but. 

then the fkins will not be fo tender, nor bake fo fine, 


To keep Red Goofeberries. ) 


PICK them when full ripe ; to each quart of goofeberries put 

a quarter of a pound of Lifbon fugar, and to each quarter of a 
pound of fugar put a quarter of a pint of water ;\ let it boil, 
then put in your goofeberries, and let them boil foftly two or 
three minutes, then pour them into little ftone-jars; when 
cold cover them up, and keep them for ufe; they make fine 

_ pies with little trouble... You may prefs them through a cul-. 

Jender; to a quart of pulp put half a pound of fine Lifbon fu- 
gar, keep ftirring over the fire till both be well mixed and 
: . ; SINAN boiled, 
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boiled, and pour it into a ftone-jar; when cold cover it with 
white paper, and it makes very pretty tarts or puffs, 


To keep Walnuts all the Year. 


_ "TAKE a large jar, a layer of fea-fand at the bottom, then a 
layer of walnuts, then fand, then the nuts, and fo on till the 
jar is full ; and be fure they do not-touch each other in any of 
the layers. When you would ufe them, lay them in warm wa- 
ter for an hour, fhift the water as it cools ; then rub them dry,. 
and they will peel well and eat fweet. Lemons will keep thus 
covered better than any other way. 


Another Way to keep Lemons. 
TAKE the fine large fruit that are quite found and good, 


and take a fine packthread about a quarter of a yard long, run it 
through the hard nib at the end of the lemon ; then tie the ftring 
together, and hang it on a little hook in an airy dry place; fo 
do as many as you pleafe, but be fure they do not touch one an- 
other, nor any thing elfe, but hang as high as youcan. Thus 
you may keep pears, &c. only tying the ftring to the falk. 


Zo keep White Bullice, Pear- Plums, or Damfons, &e. for Tarts or 
| Pies. | 
GATHER them when full grown, and juft as they begin to 
turn. Pick all the largeft out, fave about two-thirds of the 
fruit, the other third put as much water to as you think will 
cover the reft, Let them boil, and fkim them; when the fruit is — 
boiled very foft, then ftrain it through a coarfe hair-fieve; and 
to every quart of this liquor put a pound and a half of fugar, boil 
it, and fkim it very well; then throw in your fruit, juft give 
them a fcald; take them off the fire, and when cold put them 
into bottles with wide mouths ; pour your fyrup over them, lay 
a piece of white paper over them, and cover them with oil. Be 
{ure to take the oil well off when you ufethem, and do not put 
them in larger bottles than you think you fhall make ufe of at 
atime, becaufe all thefe forts of fruits fpoil with the air._ 


‘To make Vinegar. 


TO every gallon of water put a pound of coarfe Lifboh* fu- 
gar, let it boil, and keep fkimming it as long as the fcum . 
rifes; then pour it into tubs, and when it is as cold as beer 
to work, foaft a good toaft, me rub it over with yeaft, Lee — 
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it work twenty-four hours; then have‘ready a veffel iron- 
hooped, and well painted, fixed in a'place where the fun has 
full power, and fix it fo as not to have any occafion to move 
it. When you draw it off, then fill your veffels, lay a tile on 
the bung to keep the duft out. Make it in March, and it will 
be fit to ufe in June or July. Draw it of into little ftone. 
bottles the latter-end of June or beginning of July, let it ftand 
till you want to ufe it, and it will never foul any more; but 
when you go to draw it off, and you find it is not four enough, 
Jet it ftand a month longer before you draw it off, For 


_picklesto go abroad ufe this vinegar alone; but in England 


you will be obliged, when you pickle, to put one half cold 


_ f{pring-water to it, and then it will be full four with this vi- 


- 


negar.. You need not boil unlefs you pleafe, for almoft any 
fort of pickles ; it will keep them quite good. It will keep 
walnuts very ‘fine without boiling, even to go to the Indies ; 
but then do not put water to it. For green pickles, you 
may pour it f{calding hot on two or three times. All other fort 
of pickles you need not boil it. Mufhrooms only wath them 
clean, dry them, put them into little bottles, with a nutmeg. 
juft fealded in vinegar, and fliced (whilft itis hot) very thin, 
and a few blades of mace; then fill up the bottle with the cold 
vinegar and fpring-water, pour the mutton fat tried over it, 
and tie a bladder and leather over the top. Thefe mufhrooms 
will not be fo white, but. as finely tafted as if they were juft 
gathered ; and a fpoonful of this pickle will give fauce a very 
fine flavour. — | j athe: Wasik). 
White walnuts, fuckers, and onions, and all white pickles, 
do in the fame manner, after they are ready for the pickle, 


“To fry Smelts. ‘ : 
LET your fmelts be freth caught, wipe them very dry. with 


.a cloth, beat up yalks of eggs and rub over them, ftrew 


- . crumb of bread.on ; have fome clear dripping boiling in a fry- 


ing-pan, and fry them quick of a fine gold colour. Put them 
on a plate to drain, and then lay them in your difh, Garnith 
with fried parfley, with plain butter in a cup. 


To drefs White-bait. 


TAKE your white-bait frefh caught, and put them in a. 
cloth with a handful of four, and fhake them about till they 


are feparated and quite dry; have fome hog’s Jard boiling 


guick, 


4 y ‘, 
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quick, fry them two minutes, drain them, and di fh up with » 
plain butter and foy. 


Ta roaft a Pound of Butter. 


LAY it in falt and water two or three hours, ‘then {pit it, 
and rub it all over with crunibs of bread, with a little grated 
nutmeg, lay it to the fire, and as it roafts, belied it with the yolks 
of twe egas, and then with crumbs of bread all the time it is a 
roalting ; but have ready a pint of oyfters ftewed in their own 
liquor, and lay in the difh under the butter ; when the bread 
has foaked up all the butter, brown the outfide, and. lay it on. 
your oyfters, Your fire muft bé very flow. 


\ 


* 


CHAP. XxX. 


Betas Mee Tee Poe. 


To diftil Walaut- Vater. 


AKE a peck of fine green walnuts, bruife them wellina 


_ large mortar, put them in a pan, with a handfal of baum 
bruifed, put two quarts of good French brandy to them, cover 
them clofe, and let them lie three days ; the next day diftil 
them in a cold ftill; from this quantity draw three quarts, — 
which you may do in a day. 


How to ufe this Ordinary. Sill, 
YOU muft lay the plate, then wood afhes thick at the bot- 


tom, then the iron pan, which you are to fill with your walnuts 
and liquor ; then put on the head of the ftill; make a pretty . 
brifk fre till the ftill begins to drop, then flacken it fo as juff to 
have enough to keep the ftill at work. Mind all the time 
to keep a wet cloth all over the head of the ftill all the time it 
is at work, and always obferve not to let the ftill work longer — 
than the liquor is good, and take great care you do not burn 
the ftill; and thus you may diftil.what you pleafe. If you 

ane kh draw 
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draw the ftill too far it will burn, and give sche liquor a red 
tafte. 


im make Treacle- Waiter. 


TAKE the juice of green walnuts four pounds, of rue, car- 
duus, marygold, and baum, of each three pounds, roots of 
butter-bur’ half'a pound, roots of burdock one pound, an- 
gelica and -mafter- wort, of each half a pound, leaves of 
{cordium fix handfuls, Venice treacle and mithridate, of each 
half apound, old Canary wine two pounds, white wine vine- 
gar fix pounds, juice of lemon fix Sgr and diftil this i in 
an alembic. 


To make Black Cherry- Wisse. 


TAKE fix pounds of black cherries , and bruife them falls 3 
then put to them the tops of rofe fiaty! fweet marjoram, fpear- 
mint, angelica, baum, marygold flowers, of each a handful, 
dried violets one ounce, anife-feeds'and {weet fennel feeds, of. 
each half an ounce bruifed; cut the herbs fmall, mix all toge- 
ther, .and diftil them off i in a cold fill, : 


4 


To make Hyferiea Water. 


TAKE betony, roots of lovage, feeds of wild parfnips, of 
each two ounces, roots of fingle- -piony fourjounces, of mifletoe 
of the oak three ounces, myrrh a quarter of an ounce, caf- 
tor half an ounce;. beat all thefe together, and add to 
them a quarter of a pound of dried iillepedes : pour on 
thefe three quarts of mugwort-water, and two quarts of bran- 
dy 5 let them ftand in a clofe veflel eight days, then diftil 
it in a cold ftill pafted up. You may draw off nine pints of 
“water, and fweeéten it. to your tatte. Mix all together, and 
bottle it HP : eK a 


yf défi Red Rofe Buds. 


WET your rofes in fair water; four gallons of rofes will 
take'near two gallons of water, then ftill them in a cold {till ; 
take the (ame ftilled' water, and put into it as many freth rofes 
as it will wet, then ftill them again. 

* Mint, baum, ipatleys and prany: Rie bike dit the 
fame way. | 


“| 


p 
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Roots. 


Angelica, 
Dragon, 
Maywort, 
Mint, 

Rue, 
Carduus, 
Origany, 
Winter-favoury, 
Broad thyme, 
Rofemary, 
Pimpernell, 
Sage, 
Fumatory, 
Coltsfoot, 
Scabeous, 
Borrage, 
Saxafrage, 
Betony, 
Liverwort, 
Germander. 


One ounce of nutmegs, one ounce of cl 
of mace; pick the herbs an 
Cut the roots, bruife the berries, and 
a peck of green walnuts, and chop the 
and Jay them to fteep in fack 


gether, 


lees, if not in good {pirits ; 
lie a week, or better; be fure to 
ftick, and keep them ¢ 
bic with a flow fire, an 
The firft, fecond, and thir 
fourth. Let them ftand tili col 


YOU mot take fcurvy-grafs, 
man wormwood, rue, mint, baum, 
handful ; green merery two handfu 
peck, if dry a quarter of a 
{affron, fix pennyworth; an 


To make Plague-Water. 


Flowers.. Seeds. 
Wormwood, Hart’s tongue, 
Succory, Horehound, 
 Hyfop, Fennel, 
Agrimony, Melilot, 
Fennel, St. John’s wort, 
Cowflips, Comfrey, 
Poppies, Feverfew, , 
Plantain, Red rofe leaves, | 
Setfoyl, W ood-forrel, 
Vocvain, Pellitory of the wall, . 
Maidenhair, Heart’s-eafe, | 
- Motherwort, Centaury, 
Cowage, Sea-drink, a good haneful of 
Golden-rod, __ each of the aforefaid things. 
Gromwell, | Gentian-root, ‘Saas 
Dill. Dock-root, 


Butterbur-roof, 

Piony-root,; 

Bay-berries, 
~ Juniper-berries, of each of 

thefe a pound.’ ; 

oves, and half an ounce 
d flowers, and fhred them a little. 
pound the fpices fine; take | 
in {mall ; mix all thefe to- 
lees, or any white wine 
but wine lees are beft. Let them 
ftir them once a day witha | 
lofe covered, then ftill them in an alem- 
d take care your ftill does not burn. 
d running is good, and fome of the 
d, then put them together. 


To make Surfeit-Water. | 

brook-lime, water- crefles, Ro- 
‘ fage, clivers, of each one 
Is; poppies, if frefh half a 
peck ; cochineal, fix pennyworth, 
‘fe-feeds, carraway-feeds, corian- 
hp 4) dere 
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der-feeds, cardamom-feeds, of each an ounce; liquorice 'two 
ounces fcraped, figs fplit a pound, raifins of the fun ftoned a 
pound, juniper-berries an ounce bruifed, nutmieg an “ounce 
beat, mace an ounce bruifed, fweet fennel-feeds an ounce 
bruifed, a few flowers of rofemary, marygold and fage-flowers : 
put all thefe into a large flone jar, and put to them three gal- 


~ lons of French brandy ; ‘cover it clofe, and let it ftand near the 


fire for three weeks, Stir it three times a week, and be fure to 


keep it clofe ftopped, and then ftrain it off ; bottle your liquor, 


and pour on the ingredients a gallon more of French brandy. 
Let it ftand a week, ftirring it once a day, then diftil it ina 


cold itill, and this will make a fine white furfeit-water, ‘ 


_ You may make this water at any time of the year, if you 
live at London, becaufe the ingredients are always to be had 
either green or dry ; but it is the bef made in fummer. 
7 To make Milk-Water. | 
TAKE two good handfuls of wormwood, as much carduus, » 


~as much rue, four handfuls of mint, as, much baum, half as 


much angelica; cut thefe a little, put them into. a cold ftill, and 
put to them three quarts of milk, Let your fire be quick till 
your ftill drops, and then flacken your fire. You may draw off 
two quarts, The firft quart will keep all the year. 
How to diftil vinegar you have in the chapter of Pickles: 


GEG AIP KT, 
HOW TO MARKET, 


And the Seafons of the Year for Butchers Meat, Poultry, 
Fifth, Herbs, Roots, &c. and Fruit. 


- Pheces- in. a Bullock, 


HE head, tongue, palate ; the entrails are the {weetbreads, 
. kidneys, fkirts, and tripe; there is the double, the roll, 
| : tera 


and the reed-tripe. 


The Fore- Quarter. 


FIRST is the haunch ; which includes the clod, marrow- 
bone, thin, and the dticking-piece, that is the neck-end. The 
: Cats as — next 


‘* 


J © 
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next is the lee of mutton piece, which has part of the blade- 
bone; then the chuck, the brifket, the fore ribs, and middle 
rib, which is called the chuck-rib. 


The Hind-Quarter. 


FIRST firloin andrump, the thin and thick flank, the veiny- 
piece, then the ifch-bone, or chuck-bone, buttock, and leg, 


In a Sheep. 


‘THE head and pluck; which includes the liver, lights, 
heart, fweetbreads, and melt. 


The Fore-Quarter. 
The neck, breaft, and fhoulder. 


The Hind- Quarter. 


THE eg and loin. The two loins together is called a 
chine of mutton, which is a fine joint when it is the little fat 
mutton. : 


In a Calf. 


THE head and inwards are the pluck; which contains the 
heart, liver, lights, nut, and melt, and what they call the 
fkirts (which eat finely broiled), the throat-fweetbread, and 
the wind: pipe-fweetbread, which is the fineft. hs 
_ The fore-quarter is the fhoulder, neck, and breaft, 
‘The hind-quarter is the leg, which contains. the knuckle 
and fillet, then the loin. 


‘In a Houfe-Lamb. | Ree Ura 
THE head and pluck, that is the liver, lights, heart, nut, 


and,melt, ‘Then there is the fry, which is the fweetbreads, > 


lamb-ftones,. and fkirts, with fome of the liver, pe 
The fore-quarter is the fhoulder, neck, and breaft together. 
. The hind-quarter is the leg and loin. This is in high feafon 
at Chriftmas, but lafts all the year. 
- Grafs-lamb comes in in April or May, according to the fea= 
{otrof the year, and holds good till the middle of Auguft. 


In a Hog. ; 


THE head and inwards; and that is the haflet, which is - 
the liver and crow, kidney and fkists. It is mixed with a great _ 
geass ons ao 
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deal of fage and fweet herbs, pepper, falt, and {pice, fo rolled 

in the caul and roafted: then there are the chitterlins and the 

guts, which are cleaned for faufages. | ) / 
The fore-quarter is the fore-loin and {pring; if.a large hog, 

you may cut a fpare-rib off. | 

The hind-quarter only leg and Join. 


“A Bacon Hog. 

THIS is cut different, becaufe of making hams, bacon, and 
pickled pork. _ Here you have fine fpare-ribs, chines, and grif- 
‘kins, and fat for hog’s-lard. ‘The liver and crow is much ad- 
- mired fried with bacon; the feet and ears are both equally 


good foufed. | : 
Pork comes in feafon at Bartholomew-tide, and holds good 


till Lady-day.. 


How to chu BUTCHERS MEAT. 
To chufe Lamb. | 


‘IN a fore-quarter of lamb mind the neck-vein; if it be an ° 


azure blue it is new and good, but if greenifh or yellowith, it 
js near tainting, if not tainted already. In the hinder- quarter, 
fmell under the kidney, and try the knuckle; if you meet with 
_ afaint {cent, and the knuckle be limber, it is ftale killed. For 

a lamb’s head, mind the eyes; if they be funk or wrinkled, it 
is ftale; if plump and lively, it is new and {weet. 


Veal. 


IF the bloody vein in the fhoulder looks blue, or a bright 
red, it is new killed; but if blackith, greenith, or yellowith, 
it is Aabby and ftale. If wrapped in wet cloths, fmell whe- 
ther it be mufty or not. The loin firft taints under the kid- 
ney, and the flefh, if ftale killed, will be foft and flimy. 

The breaft and neck taints firft at the upper end, and you 
will perceive fome dufky, yellowifh, or ereenifh appearance ; 
the fweetbread on the breaft will be clammy, otherwife it is 
_freth and good. The leg is known to be new by the ftiffnefs 
of the joint; if limber, and the flefh feems clammy, and has 
green or yellowith fpecks, it is fiale. The head is known as 
the lamb’s.. The flefh of a bull-calf.is more red and firm than 
that of a cow-calf, and the fat more hard and curdled. 


6 earirias: Ae Mutton. 


- 
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: Mutton. tne 

IF the mutton be young, the flefh will pinch tender ; if old, 
it will wrinkle and remain fo; if young, the fat will eafily part . 
from the lean; if old, it will ftick by ftrings and fkins ; if ram- 
mutton, the fat feels fpungy, the flefh clofe-grained and tough, © 
not rifing again, when dented with your finger; if ewe-muttor, 
the fiefh is paler than wedder-mutton, a clofer grain, and 
eafily parting. Ir there be a rot, the fleth will be palith, and the 
fat a faint whitith, inclining to yellow, and the fleth wil) be loofe 
at the bone. If you fqueeze it hard, fome drops of water will 
ftand up like fweat; as to the newnefs and ftalenefs, the fame _ 
is to be obferved as by lamb. | 


Beef. ) 


IF it be right ox-beef, it will have an open grain ; if young, 
a tender and oily {moothnefs; if rough and (pungy, it is ol 
or inclining to be fo, except neck, brifket, and fuch parts “ 


are very fibrous, which in young meat will be more rough _ 


thin in other parts. A carnation pleafant colour betokens 
good fpending meat, the fuet a curious white; yellowith is not 
fo good, 

Cow-beef is lefs bound and clofer grained than the ox, the 
fat whiter, but the lean-fomewhat paler; if young, the dent 
you make with your finger will rife again in a little time. 

Bull-beef is of a clofe grain, deep dufky red, tough in 
pinching, the fat fkinny, hard, and has a rammifh rank 
{mell ; and for newnefs and ftalenefs, this flefh bought frefh 
has but few figns; the more material is its clamminefs, and 
the reft your fmell will inform you. If it be bruifed, thefe 
places will look more dufky or blackifh than the reft, 


2 Pork. ' 
IF it be young, the lean will break in pinching between 


me your fingers, and if you nip the {kin with your nails, it will 


make a dent; alfo if the fat be foft and pulpy, in a manner 
ike lard; if the lean be tough, and the fat flabby and {pungy, 
feeling rough, it is old; efpecially if the rind be ftubborn,’ 
and you cannot nip it with your nails, Sea 

If of a boar, though young, or of a hog gelded at full 
growth, the fiefh will be hard, tough, reddifh, and rammifh 
_of fmel]; the fat fkinny and hard; the fkin very thick and 
fough, ‘and pinched up, will immediately fall again, © 
eh Oe ae a wise ; : As i 
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As for old and new killed, try the legs, hands, and fprings, 
_ by putting your finger under the bone that comes out ; for if it 
be tainted,. you will there find it by fmelling your finger’; -be- 
fides, the fkin will be fweaty and clammy when fale, but cool - 
and fmooth when new, — ' 
If you find little kernels in the fat of the pork, like hail- 
fhot, if many, it is meafly, and dangerous to be eaten. 


How to chufe Brawn, Venifin, Weftpbalia Hams, ce. 
-» BRAWN is known to be old or young by the extraordinary 
or moderate thicknefs of the rind ; the thick is old, the mode- 
_-xate is young. If the rind and fat be very tender, it is not boar- 
brawn, but barrow or fow. . | 


Venifon. 


TRY the haunches or fhoulders under the bones that come 
out, with your finger or knife, and as the {cent is fweet or rank, 
it is new or ftale; and the like of the fides in the moft Aefhy 
parts: if tainted, they will look greenifh in fome places, or more 
than ordinary black. Look on the hoofs, and if the clefts are 
very wide and rough, it is old; if clofe.and f{mooth, it is 
young. | * 
| The Seafon for Venifon. | 

THE buck-venifon begins in May, and is in high feafon till 
All-Hallows-day; the doe is in feafon from Michaelmas to 
the’ end of December, or fometimes to the end of January. 


Weftphalia Hams, and Englifh Bacon. : 
‘PUT a knife under the bone that flicks out of the ham, 


- and if it comes out in a manner clean, and has a curious fla- 


vour, it is fweet and good ; if much fmeared and dulled, it is 
tainted orrufty, + 6) : 
Englith gammons are tried the fame way ; and for other parts - 
try the fat; if it be white, oily in feeling, does not break or 
crumble, good ; but if the contrary, and the lean has fome 
little ftreaks of yellow, it is rufty, or will foon be fo. bl 


To chufe. Butter, Cheefe, and Eggs.’ | ; 


WHEN you buy butter, truft not to that which will be 
given you to tafte, but try in the middle, and if your {mell 
and talte be good, you cannot be deceived, } 

| Oe a Cheefe 


i 
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Cheefe is to be chofen by its moift and fmooth coat; if old 
cheefe be rough coated, rugged, or dry at top, beware of little 
worms or mites, if it be over-full of holes, moift or {fpungy, 
is fubject to maggots. If any foft or perifhed place appear on 


the outfide, try how deep it goes, for the greater part may be © 


hid within. . ; 

Eggs hold the great end to your tongue ; if it feels warm, 
be fure it is new ; if cold, it is bad, and fo'in proportion to the 
heat and cold, fo is the goodnefs of the egg. Another way to 
know a good egg is to put the egg into a pan of cold water, the 
frefher the egg the fooner it will fall to the bottom; if rotten, 
it will {wim at the top. ‘This is alfo a fure way not to be de- 
ceived. As to the keeping of them, pitch them all with the 
{mall end downwards in fine wood-afhes, turning 


g them once a 
week end-ways, and they will keep fome months, 


Poultry in Seafon. 


JANUARY. Hen-turkeys, capons, pullets with C2ES, 
fowls, chickens, hares, all forts of wild-fowl, tame rabbits, and 
tame pigeons. ty. 

February. “Turkeys, and pullets with eges, capons, fowls, 
fmall chickens, hares, all forts of wild-fowl (which in this 
month begin to decline), tame and wild pigeons, tame rabbits, 
green geefe, young ducklings, and turkey-poults, 

_ March. This month the fame as the preceding month ; and 
in this month wild-fowl goes quite out, » i 

_ April. Pullets, fpring fowls, chickens, pigeons, young 
wild rabbits, leverets, young geefe, ducklings, and turkey- 
‘ poults, hd ay ; 
5 May, and June. The fame, ’ 24 ek OM 

July. The fame; with young partridges, pheafants, and 
wild ducks, called flappers or moulters. 7 2 

Auguft. The fame. 


September, October, November, and December. In thefe 


months all forts of fowl, both wild and tame, are in feafon ; 


and in the three laft is the full feafon for all manner of wild- 
fowl. 


How to chue POULTRY. 


To know whether a Capon is a. true ane, young or old, new or flale. 
IF he be young his fpurs are fhort, and his legs fmooth ; if 


a true capon, a fat vein on the fide of his breaft, the comb _ 


i ( } pale, 


~ 


Soon 
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| pale, and a thick belly and rump: if new, he will have a clofe 
hard vent; if ftale, a loofe open vent. . at 


A Cock or Hen Turkey, Turkey: Poulis.. 


IF the cock be young, his legs will be biack and fmooth, 
and his fpurs fhort; if ftale, bis eyes will be funk in his head, 
‘and the feet dry ; if new, the eyes lively and feet limber. 
_ Obferve the like by the hen; and moreover, if fhe be with 

egg, fhe will have a foft open vent; if not, a hard clofe vent. 
Turkey-poults are known the fame way, and their age cannot 


deceive you. 
Ki A Cock Hen, &e. 


IF young, his fpurs are fhort and dubbed ; but take particu= 
lar notice they are not pared nor {craped; if old; he will have © 
an open vent; but if new, a clofe hard vent: and fo of a hen; 
for newnefs or ftalenefs; if old, her legs and comb are rough 3. 


if young {mooth. - ; 


: A Tame Goofe, Wild Goofe, and Bran Goofe. . 
IF the bill be yellowith, and fhe has but few hairs, fhe 
is young ; but if full of hatrs, and the bill and foot red, fhe 
is old; if new, limber-footed ; if ftale, dry-footed. And fo of 
a wild goofe, and bran goofe. "ander , 


Wild and Tame Dicky. : 


"THE duck, when fat, is hard and thick on the belly, but if 
not, thin and lean; if new, limber-footed ; if ftale, dry-footed, 
A true wild duck has a reddifh foot, fmaller than ‘the tamé 


one. 3 | 
Goodwetts, Marle, Knits, Ruffs, Gull, Dotterels, and Wheat= 
: Ears. 
If thefe be old, their legs will be rough ; if young, fmooth; 
if far, a fatrump 5 if new, limber-footed ; if ftale, dry-footed. 


| P heafant, Cock and Hen. 


The cock, when young, has dubbed fpurs; when old, fharp 
fmall fpurs ; if new, a fat vent; and if ftale, an open flabby 
one. The hen, if young, has fmooth legs, and her flefh of a 
curious grain ; if with egg, fhe will have a foft open vent, and 
Gf not, a clofe one. For newnefs or ftalenefs, as the cock. — 

2 | : eee Leath 


ma ' 
7 
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| Heath and Pheafant Poults. _. 


IF new, they will be ftiff and white in the vent, and the feet 
limber; if fat, they will have a hard vent; if ftale, dry-footed 
and limber ; and if touched, they will peel. 


Heath-Cock and Hen, 


IF young, they have {mooth legs and bills ; and if old, rough, 
For the reft, they are known‘as the foregoing, 


Partridge, Cock and Hen, 


THE bill white, and the legs bluith, thew age; for if young, 
the bill is black and legs yellowifh ; if new, a faft vent ; if ftale, 
a green and open one. If their crops be full, and they have fed 


on green wheat, they may taint there; and for this fmell in 
their mouth, a. i ais 


A 


. Woodcock and Snipe. 


The woodcock, if fat, is thick and hard; if new, limber- 
footed ; when ftale, dry-footed ; or if their nofes are {notty, and 
their throats muddy and moorifh, they are naught. A f{nipe, 
if fat, has a fat vein in the fide under the wing, and in the vent 
feels thick ; for the reft, like the woodcock, 


Doves and Pigeons. 


TO know the turtle-dove, look for a bluifh ring round his 
neck, and the reft moftly white: the ftock-dove is bigger ; 
and the ring-dove is lefs than the ftock-dove. The dove-houfe 


pigeons, when old, are red-legged ; if new and fat, they will 


feel full and fat in the vent, and are limber-footed ; but if 
ftale, a flabby and green vent. geet 
‘And fo green or grey plover, fieldfare, blackbird, thrufh, 
larks, &c. hein hay 


‘ 


7 Of Hare, Leveret, or Rabbit. ‘aon 
HARE will be whitith and ftiff, if new and clean killed ; if 


flale, the flefh blackifh in moft parts, and the body limber, ifthe — 


cleft in her lips fpread very much, and her claws wide and rag- 
ged, fhe is old, and the contrary young ; if the hare be-young, 
the ears will tear like a piece of brown paper; if old, dry and 
tough. To know a true leveret, feel on the fore-leg near the 


foot, 


~ 
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foot, and if there be a {mall bone or knob it is right, if not, it 
is a hare: for the reft obferve asin a hare. A rabbit, if ftale, 
will be limber and flimy; if new, white and ftiff; if old, her 
claws are very long and rough, the wool mottled with grey 
hairs ; if young, the claws and wool {mooth. 


FISH in SEASON, 


HP Candlemas Quarter. aii 
~ LOBSTERS, crabs, craw-fith, river craw-fifh, guard-fith, 


mackarel, bream, barbel, roach, fhad or alloc, lamprey or lam- 
per-cels, dace, bleak, prawns, and horfe-mackarel, 

The eels that are taken in running water, are better than 
pond-eels; of thefe the filver ones are moft efteemed. : 


Midfummer Quarter. Bie 

TUREOTS and trouts, foals, grigs,and fhafflings and glout, 
tenes, falmon; dolphin, flying-fith, fheep-head, tollis, both land 
and fea, fturgeon, feale, chubb, lobfters, and crabs. | 

Sturgeon is a fih commonly found in the northern feas ; but 
now and then we find them in cur great rivers, the Thames, the 
Severn;and the Tyne. This fith is of a very large fize, and will 
fometimes meafure eighteen feet in length, ‘They are much 
efteemed when frefh, cut in pieces, roafted, baked, or pickled 
for cold treats. The. cavier is efteemed a dainty, which is 
_ the fpawn of this fith. ‘The latter end of this quarter come 
{ineltse yi, ee 
Michaelmas Quarter. Ope bi age 
COD and haddock, coal-fith, white and pouting hake, lyng, 

tufke and mullet red and grey, weaver, gurnet, rocket, her- 
tings, fprats, foals, and flounders,. plaife, dabs\and fmeare 
dabs, eels, chars, feate, thornback and homlyn, kinfon, oyfters. 
and fcollops, falmon, fea-pearch and carp, pike, tench, and 
fea-tench. i GF 

Scate-maides are black, and thornback-maides white. Grey 
bafs.comes with. the mullet. tte oil Whee 
In this. quarter are fine fmelts, and hold till after Chrift- 
mas. ‘ 

There are two forts of mullets, the fea-mullet and river~ 
mullet; both equally good. abies 


9 : : Ph 3 Chriftmas 


\ 


| the {weeteft, efpecially if large. 


WE Wt 
Ah 
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‘Chr iftmas Quarter: ; 


DOREY, brile, gudgeons, gollin, fnelts, crouch, etki, 
anchovy and loach, fcollop and wilks, periwinkles, cockles, 
miufcles,’ geare, béarbet and hollebet. 


How to chufe FISH. 


Toa chufe. Salmon; Pike, Trout, Carp, Tench, Grailing, Bartel, he 


Chub, Ruff, Eel, Whiting; Smelt, Shad, Sc. 


‘ALL thefe are Known to be new or ftale by the colour of 
their gills, their eafinefs or hardnefs to open, the hanging or 


_ keeping up their fins, the ftanding out or finking of their eyes, 


&c. and a {melling their gills. 
Tabi. 


HE iis chofen by his thicknefs and plumpnefs; and if his 4 
belly be of a cream colour, he muft fpend well ; but if thin, ) 


and his belly of a bluifh white, he will eat very ‘loofe, 


Cod and Codling. 


CHUSE him by his thicknefs towards his head, and the 
ss of his flefh when it is cut: and fo of a a codling, 


Bias 
FOR dried lyng, chufe- that which is thickeft ; in oe pall 
and the fleth of Pe brighteft yellow: . 
Scate and Tharnback. 
THESE are chofen by their thicknefs, and the fhe- my ee ig 


t 


Soals. 


THESE are MeRnten by their thicknefs and Riffnels 5 ; hers 
their bellies are of a cream-colour, met fpend the firmer. 


Sturgeon. ahr 


IF it ba without crumbling, and the veins and griftles give _ 
a true blue where they appear, and the flefh a _perfedt a : 


then conclude it to be good. Ger ah 


“iy 


ees 
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Frefh Herrings and Matkrel. 

IF their gills. are of a lively thining rednefs, their eyes ftand | 
full, and the fith is ftiff, then they are new; but if dufky and 
faded, or finking and wringled, and tails taker they are ftale. 

ea ae Lobfiers. 

CHUSE them by their weight; the heavieft are beft, if no 
water. be in them: if new, the tail will pull fmart, like a 
fpring; if full, the middle of the tail will be full of hard, or 
reddifh- finned meat. Cock lobfter is known by. the narrow 
back-part of the tail, and the two uppermoft fins within his 


tail are ftiff.and hard ; but the hen is felt and the back of her 
tail broader. 


Prawn, Shrimps, and Crabfifh. 
THE two firft, if ftale, will be limber, and caft a kind of 
Limy fmell, their colour fading, and they flimy: the latter - 
will be limber in their claws and joints, their red colour turn 


blackifh and dufky, and will have an ill fmell under their: 
throats ; otherwife all of them are good. 


Plaife and Flounders, 


iF sit are Ait, and their eyes be not funk or look dull, they 
are new ; the contrary when ftale. The beft fort of plaife look 
 bluifh on the belly. hse 


- 


~ Pickled Salmon. 


IF the flefh feels oily, and the fcales are ftiff and fhining, 
and it comes in flakes, and parts without crumbling, then it 
is new and good, and not otherwife. 


Pickled and Red Herrings. 
For the firft, open the back to the bone, and if the flefh be . 
eu fleaky and oily, and the bone white, ora bright red, they 
are good. If red hetrings carry a good 8 elofs, part well. “from 
the bone, and fmell well, then conc ude them to be good. 


FRUITS and GARDEN-STUF F daikon the Year. 


_ Fanuary.— Fruits yet lafling, are, . 
SOME grapes, the Kentifh, ruffet, golden, French, ‘keton, 
and Dutch pippins, John-apples, winter queenings, the mari= 
; . _ gold 


apt 
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cold and Harvey apples pom-water, golden-dorfet, renneting, 
love’s-pearmain, and the winter-pearmain; winter-burgamot, 
winter-bonchretien, winter-mafk, winter Norwich, and great 
furrein pears. All garden things much the fame as in Dee 
cember, | | 


February. —Fruits yet lafting. 
THE fame as in January, except the golden-pippin and 
pom-water; alfo the pomery, and the winter-peppering and 
dagobent pear. . ae i 


, ‘ March.—Fruits yet lafting. ; 

THE golden ducket-daufet, pippins, rennetings, love’s- 

pearmain and John-appies. ‘The latter bonchretien, and double- 
biofiom pear. 


3 April.—Fruits yet lafling. 

YOU have now in the kitchen-garden and orchard, autumn 
carrots, winter-fpinach, fprouts of cabbagy and cauliflowers, 
turnip-tops, afparagus, young radifhes, Dutch brown lettuce 
and crefles, burnet, young onions, fcallions, leeks, and early 
kidney-beans. On hot-beds, purflain, cucumbers, and mufh- 
rooms. Some cherries, green apricots, and goofeberries for 
tarts. 

Pippins, deuxans, Weltbury apple, ruffeting, gilliflower, 
the latter bonchretien, oak-pear, &c. ? 


May.—The Produa of the Kitchen and Fruit Garden. 
ASPARAGUS, cauliflowers, imperial, Silefia, royal and 


cabbage-lettuces, burnet, purflain, cucumbers, naftertium- 
flowers, peas and beans fown in October, artichokes, fcarlet 
ftrawberries, and kidney-beans. Upon the hot-beds, May cher- | 
ries, May dukes. On walls, green apricots, and goofeberries. 
Pippins, devans, or John apple, Weftbury apples, ruffeting, 


~ gilliflower apples, the codlin, &c. 


The great karvile, winter-bonchretien, black Worcefter pear, 
furrein, and double-bloffom-pear. Now is the proper time to 
diftil herbs, which are in their greateft perfection. 


Fune.—The Proaudt of the Kitchen and Fruit Garden. te 
ASPARAGUS, garden beans and peas, kidney-beans, caus 
liflowers, artichokes, Batterfea and Dutch cabbage, melons on 
the firft ridges, young onions, carrots, and parfnips fown in _ 
“ | on ke eee he > February, 


“ 
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. yy 7 | 
Febriiary,’ purflain, borage, burnet, the flowers of naftertium, 
the Dutch brown, the imperial, the royal, the Silefia, and:cofs 
Yettiices, fome blanched endive and cucumbers, and all forts of 
péot-herbss 94s BFS sd o, eURA aT Tae 

Green goofeberries, ftrawberries, fome rafpberries, currants 
white and black, duke-cherries, red-hearts, the Flemith and 
carnation-cherries, codlins, jannatings, and the mafculine apri- 
éot? And in the forcing-frames all the forward kind of grapes. . 


: Fuly.—The Produdt of the Kitchen bad Fruit-Garden. 


RONCIVAL and: winged peas,’ garden and kidney beans, 
cauliflowers, cabbages, artichokes, and their fmall fuckers, all 
forts of kitchen and arorsatic herbs. Sallads, as cabbage-let- 
tuce, purflain, burnet, young onions, cucumbers, blanched en- 
dive, carrots, turnips, beets, naftertium-flowers, mufk-melons, - 
wood-ftrawberries, currants, goofeberries, rafpberries, red and 
white jannatings, the Margaret apple, the primat-ruffet, fum- 
mer-green chiflel and pearl pears, the carnation morella, great 
_ bearer, Morocco, origeat, and beggareaux cherries. “The nut- 

meg, Ifabella, Perfian, Newington, violet, mufcal, and ram- 
bouillet peaches. Ne@tarines ; the primodial, myrobalant red, 
-blue, amber, damafk pear; apricot, and cinnamon-plums ; 
alfo the’ king’s and lady Elizabeth’s plums, &c. fome figs and 
grapes. Walnuts in high feafon to pickle, and rock-famphire. | 
The fruit yet lafting of the laft year is, the deuxans and win- 
ter-rufleting. > | | TS RM ae 


Auguft.—T he Produét of the Kitchen and Fruit-Garden. 


CABBAGES and their fprouts, cauliflowers, artichokes, 
cabbage-lettuce, beets, carrots, potatoes, turnip, fome beans, 
peas, kidney-beans, and all forts of kitchen herbs, radifhes, 
horfe radifh, cucumbers, crefles, fome tarragon, onions, gar- 
lick, rocamboles, melons, and cucumbers for pickling. | 

-Goofeberries, rafpberries, currants, grapes, figs, mulberries 
and filberts, apples; the Windfor fovereign, orange burgamot 
flipper, red Catharine, king Catharine, penny-pruflian, fammer 
poppening, fugar, and louding pears. Crown Bourdeaux, lavur, 
difput, favoy and wallacotta peaches ; the muroy, tawny,’ red 
Roman, little green clufter, and yellow nectarines, 

Imperial blue dates, yellow late pear, black pear, white nut- 
meg late pear, great Antony or Turkey and Jane plums. 

Clufter, mufcadin, and cornelian grapts. . 


an Ph ae September. 


' 
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September. —The Preduct of the Kitchen and Fruit Garden. 


GARDEN and fome kidney-beans, roncival peas, afti- 
chokes, radifhes, cauliflowers, cabbage-lettuce, crefles, cher- 
vile, onions, terragon, burnet, celery,*-erdive, mufhrooms, 
Carrots, turnips, fkirrets, .beets, f{corzonera, horfe- radith, 
garlick, fhalots, rocambole, cabbage and their {prouts,. with 
favoys, which are better when more fweetened with the frott, 

Peaches, grapes, figs,’ pears, plums, wagers, abe al- 


mange quinces, melons, and cucumbers,. ee eas 


” Oftober.—The Produdt of the Kitchen and. Bie Garden, 


seo 
SOME cauliflowers, artichokes, .peas, beans, cucumbers, 


and melons; alfo July-fown kidney-beans,, turnips, Carrots, 
parfnips, potatoes, fkirrets, fcorzonera, beets, onions, sgar= 
lick, fhalots, rocambole, chardones, crefies, chervile, muftard, 
radifh, rape, fpinach, lettuce {mall and cabbaged, burnet, tar- 
ragon, blanched celery and endive, late, peaches and pluitiss 
grapes and figs. Mulberries, filberts, and. walnuts. The bul- 
lace, pines, and arbutas; and great varigty of apples and pears, 


November. —The Produét of the Kitchen and Fr uit Garden, © nt 
CAULIFLOWERS in the green- -houfe, and fome arti 


chokes, carrots, parfnips, turnips, beets, fkirrets, fcorzonera, 
horfe-radith, potatoes, onions, garlick, fhalots, rocambole, 
celery, parfley, forrel, thyme, favoury, fweet-marjoram dry, 
and clary cabbages, Rad their {prouts, fayoy-cabbage, fpinach, 


jate cucumbers. ‘Hot herbs on the hot-bed, burnet, cabbage, 


lettuce, endive blanched ; feveral forts of davies and pears. 


Some bullaces, Se coy arbutas, walnuts, hazel-nuts, and 


chefnuts. 


~ December. —The Produét of the Kitchen and Wiuie Cin’ 


MANY forts of cabbages and favoys, fpinach, and fome « caus 
liflowers in the confervatory, and artichokes in, fand. Roots 
we have as in the laft month. Small herbs on the hot-beds for 
fallads; alfo mint, terragon, and. cabbage- -lettuce preferved 
under glafles ; chervile, celery, and endive blanched. Sage, 


thyme, favoury, beet-leaves, tops of young beets, parfley, 
forrel, fpinach, leeks, and fweet marjoram, marigold-flowers, 


and mint dried. Af{paragus on the hbot-bed, ca cucumbers 


on the Elants fown in i and AUB Ut, and BBE of pears 


an¢ app! C50 » we Behass 
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CHAP. XXII. 


A certain Cure for the Bite of a Mad Dog. ' 


ET the patient be blooded at the arm nine or ten ounces. 
) Take of the herb, called in Latin, lichen cinereus terrefiris, 
in Englith, afh-coloured ground-liverwort, cleaned, dried, and 
powdered, half an ounce. Of black pepper powdered, two — 
drachms. Mix thefe well together, and divide the powder into 
four dofes, one of which mutt be taken every morning fafting, 
for four mornings fucceffively, in half a pint of cow’s milk 
warm. After thefe four dofes are taken, the patient muft go 
{nto the cold bath, or a cold fpring or river every morning fatt- 
ing fora month. He muft be dipped all over, but not to flay 
in (with his head above water) longer than half a minute, if the 
tvater be very cold. After this he muft go in three times a week 
for a fortnight longer. 
N.B. The lichen is a very commen herb, and grows 
generally in fandy and barren foils all over England. The 
‘right time to gather it is in the months of October and No- 
vember. D. Mead. mainte et 3 


Another for the Bite of a Mad Dog. a 


FOR the bite of a mad dog, for either man or beaft, tak 
fix ounces of rue clean picked and bruifed, four ounces of gar- 
lick peeled and bruifed, four ounces of Venice treacle, and 
four ounces of filed pewter, or fcraped tin. Boil thefe in two 
quarts of the beft ale, in a pan covered clofe, over a gentle 
fire, for the fpace of an hour; then ftrain the ingredients from 
the liquor. Give eight or nine fpoonfuls of it warm to a man, 
or a. woman, three mornings fafting, Hight or nine fpoonfuls 
is fufficient for the ftrongeft; a leffer quantity to thofe younger, 
or of a weaker conftitution, as you may judge of their ftrength. 
Ten or twelve fpoonfuls for a horfe or a bullock ; three, four, 
or five to a fheep, hog, or dog, This muft be given within 
nine days after the bite: it feldom fails in man or beaft. If 
you bind fome of the ingredients on the wound, it will be fo 
- much the better. ! : 


_ Receipt againft the Plague. 
TAKE of rue, fage, mint, rofemary, wormwood, and la- 
vender, a handful of each; infufe them ‘together in a gallon 
; ' Ae ae of 


i — 


MADE PLAIN AND EASY. 343. 


of white: Witie vinegar, put the wholé into a ftone-pot clofely 
éovered up; upon warm wood-afhes, for four days ; after which 
draw off (or ftrain through fine flannel) the liquid, and put it — 
into boftles wel! corked; and into every quart bottle put a 
quarter of af ounce of camphor. With this preparation wafh 
your mouth, and rub your loins and your temples every day ; 
fnuff a hittle up your noftrils when you go into the air, and 
carry about you a bit of {punge dipped in the fame, in order 
to {mell to upon all occafiéns, éfpecially when you are near 
any place or perfon that is infected. They write, that four 
malefactors (who Had robbed the infe€ted houfes, and mur 
dered the people during the courfe of the plague) owned; when 
they came to the gallows, that they had preferved themfelves 
from the contagion by ufing, the above médicine only ; and 
that they went the whole time from houfe to houfe without 
any fear of the diftemper. 


How to keep clear from Bugs. 

FIRST take out of your room all filver and gold lace, then 
fet the chairs about the room, fhut up your windows and 
doors, tack # blanket over each window, and before the chim- 
ney, and over the doors of the room, fet open all clofetsand _ 
_ cupboard doors, all your drawers and boxes, hang the reft of 

your bedding on the chair- backs, lay the feather-bed on a table,” 
then fet a large broad earthen pan in the middle of the room, 
and in that fet a chafing-difh that ftands on feet, full of char- 
coal well lighted. If your room is very bad, a pound of rolled 
brimftone; if only a few, half a pound. Lay it on the char- 
coal, and get out of the room as quick as poflibly you can, or ~ 
it will take away your breath. Shut your door clofe; with the 
blanket over it, and be fure to fet it fo as nothing can catch 
fire. If you have any India pepper, throw it in with the 
brimftone. You muft take great care to have the door open 
whilft you lay in the brimftone, that you may get out as foon 
as poffible. Do not open the door under fix hours, and then 
you muft be very careful how you go in to open the windows ; 
therefore let the doors ftand open an hour before you open the 
windows. Then brafh and fweep your room very clean, wath 
it well with boiling lee, or boiling water, with a little un- 
flacked Jime in it; get a pint of fpirits of wine, a pint of {pi- 
rits of turpentine, and an ounce of camphor, -fhake all well 
together, and with a bunch of feathers wath your bedftead 
very well, and {prinkle the reft over tne feather-bed, and about — 


the wainfcot and room, 


yee | abe ‘ If 
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c I you find great {warms about the room, and fome not dead, 
do this over.again, and you will be quite clear. Every fpring 
and fall, wafh your bedftead with)half a pint, and you will ne- 


' ver have a bug; but. if. you find any come in with new goods 


or boxes, &c. only wafh your bedftead, and fprinkle, all over 
your bedding and. bed, and you will be clear; but be fure todo | 
it as foon as you find one. If your room. is very bad, it will 
be well to paint the room after the brimftone is burnt in it. 

_° This never fails, if rightly done. : 


An effectual Way to clear your bedftead of Bugs. 

_ TAKE quickfilver; and mix it’ well in a mortar with the 
white of an egg till the quickfilver is all well mixt, and there 
is no blabbers; then beat up fome white of an egg very fine, 

and mix with the’quickfilver till it is like a fine ointment, then 
with a feather anoint the bedftead all overin every creek and _ 
corner,’and about the lacing and binding, where you think 
there is any. Do’this two or three times: it is a certain cure, 
and will not fpoil any thing. . Yt es 


“DIRECTIONS to the HOUSE-MAID, 


“ALWAYS when you {weep a room, throw a little wet fand 
all over it, and that will gather up all the flew and duft, pre- 
‘vent it from rifing, clean the boards, and fave the bedding, 
pi€tures, and all other furniture, from duft and dirt. . 


ADDITIONS 


_. Firf printed in the Firra Epirton, and now enlarged 
| 8" ~“and improved. : : 


To drefs a Turtle the Weft India Way. 


t(AKE the turtle out of water the night before you drefs 
Hit, and lay it on its back, in the morning cut its head 
off, and hang it up by ‘ts hind-fins for it’to bleed till the — 


blood is all out; then cut the callapee, which is the belly; . 


round, and raife it up3 cut as much meat te it as you can ; 
i a) ee og - "throw 
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_ throw it into fpring-water with a) little falt, cut the fins off, 
and fcald them with the head; take off all the {cales, cut 
-all the white meat out, and throw it into {pring-water and 
falt; the guts and lungs muft be cut out; wath the lungs 
very clean from the blood; then take the guts and maw, and 
flit them open, wafh them very clean, and put them on to 
boil in a large pot of water, and boil them till they are ten- 
der; then take off the infide fkin, and cut them in pieces of 
two or three inches long : have ready a good veal broth made 
as follows ; take one large or two fmall knuckles of veal, and 
put them on in three gallons of water; Jet it boil, fkim it 
well, feafon with turnips, onions, carrots, and celery, and a 
good large bundle of fweet herbs; boil it till it is half watted, 
then ftrain it off. Take the fins, and put them. in a. ftew- 
pan, cover them with veal broth, feafon with an onion chop- 
ped fine, all forts of fweet herbs chopped very fine, half an.: 
ounce of cloves and mace, half a nutmeg beat very fine, flew 
it very gently till tender; then take the fins out, and putin a 
pint of Madeira wine, and ftew it for fifteen minutes; beat up 
the whites of fix eggs, with the juice of two lemons; put the 
liquor in and boil it up, run it through a flannel bag, make ie 
hot, ‘wath the fins very clean, and put them in. © Take a piece 
of butter and put at the bottom of a ftew-pan, put your 
white meat in, and fweat it gently till it is almoft tender, 
‘Take the lungs and heart, and cover them with veal-broth, 
with ‘an’ onion, herbs, and fpice, as for the fins, ftew them 
till tender; take out the lungs, ftrain the liquor off, thicken 
it, and put in a bottle of Madeira wine, feafon with Cayenne 
pepper, and falt pretty high: put in the lungs and white meat, 
ftew them up gently for fifteen minutes; have fome force. 
meat balls made out of the white part inftead of veal, as for . 
Scotch collops: if any eggs, fcald them; if not, take twelve 
_ Bard yolks of eggs, made into egg-balls ; have your callapath , 
or deep fhell done round the edges with pafte, feafon it in the 
infide with Cayenne pepper and falt, and a little Madeira wine, 
bake it half an hour, then put in the lungs and white meat, 
force-meat, and eggs over, and bake it half an hour. Take 
the osting and three quarts of veal-broth, feafoned with an 
onion, a bitadle of fweet herbs, two blades of mace, ftew it 
an hour, ftrain it through a fieve, thicken it with flour and 
butter, putin half a pint of Madeira wine, ftew it half anhour 5 
feafon with Cayenne pepper and falt to your liking: this is the 
“foup. Take the callapee, run your knife between the meat 
_ and the)l, ‘and fill it full of force-meat; feafon it, all over 
: lia ane re. | | with 


ney 
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‘with fweet herbs chopped fine, a fhallot chopped, Cayenne pep- 
pet and fale, and a little Madeira wine ; put a pafte round the 
edge, and buke ic at hour and a half. Take the guts and 
maw, pat them ina ftew-pan, with a little broth, a bundle 
of fweet herbs, two blades of mace béat fine; thicken with a 
little butter rolled in flour; few them géntly for halfian hour, 
féafon with Cayenne pepper and falt, beat up the yolks of two © 
eggs in half a pint of cream, put it in, and keep ftirring it. 
one way till it boils up; then difh them up as follows :_. 
Callapee, 
Fricafee. | Soup. — Fins, 
Cal!apath. 


“The fins eat fine when cold put by in the liquor. 


/ 


Another Way to drefs a Turtle. 
KILL your turtle as before, then cut the belly-fhell clean 
off, cut off the fins, take all the white meat out, and put it 


-» gnto fpring-water ; take the guts and lungs out ; do the guts 


as before ; -wath the lumgs well, feald the fins, head, and bel- 
ly: thell ; take, a faw, and faw the fhell all round about two 
inches deep, fcald it, and take the fhell. off, cut it in pieces. 
"Fake the fhells, fins, and head, and put them in a pot, co- 
ver then: with veal-broth ; feafon with two large onions chop- 
ped fine, all forts of fweet herbs chopped fine, half an ounce 
of cloves and mace, 2 whole nutmeg, ftew them till tender 
take out all the meat, and flrain the hquor through a fieve, 
cut the fins in two or three pieces; take all the brawn from 
the bones, cut it in pieces of about two incnes fquare; take 
the white meat, put fore butter at the bottom of a ftew-pan, 
put your meat in, and {weat it gently over a flow fire til] al- 
mot done; take it out of the liquor, and cut it in pieces about. 
the bignefs of a goofe’s egg; take the lungs and heart, and 
- cover them with veal-broth; feafon with an onion, fweet 
herbs, and a little beat {pice (always obferve to boil the liver 
by itfelf) 5 fiew it till tender, take the lungs out, and cut 
theny im pieces; ftrain off the liquor through a fieve: take a 
sound: of butter and put ii a large flew-pan, big enough to 
hold all the turtle, and melt it; put half a pound of flour in, 
and: ftir it-till it is fmooth ; put in the liquor, and keep ftirring 
it till it is well mixed, if lumpy ftrain it through a fieve;. put 
gn your meat of all forts, a great many force-meat balls and 
ege-balls, and put in three pints of Madeira wine; | tae 
: ~ \ wit 
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with pepper and falt, and Cayenne pepper pretty high ; ftew it 
three quarters of an hour, add the juice of two lemons; have 
your deep fhell baked, put fome into the fhells, and bake it or 
brown it with a hot iron, and ferve the reft in tureens, 
N.B. This is for a turtle of fixty pounds weight. 


To make a Mock Turtle. 


TAKE a large calf’s head with the fkin on, well fcalded 
and cleaned, boil it three quarters of an hour ; take it out, and 
flit it down the face, take ail the kin and meat from the bones 
as clean as poffible, be careful you do not break off the ears 5 
lay it on a drefler, and fill the ears full of force-meat, tie them 
* round with a cloth; take out the eyes, and pick all the meat 
from the bones, put it in a large ftew-pan with the beft and 
fatteft parts of another head without the fkin, boiled as lono as 
the above, and three quarts of veal-gravy ; lay the fkin on | the 
meat, with the flefh fide up, and cover the pan clofe, and let 
it ftew one hour over a moderate fire; put in three fweet- 
breads cut in pieces, two ounces of truffles and morells, four 
artichoke bottoms, boiled and cut in four pieces each, an an- 
chovie boned and chopt fmall, feafon it pretty high with faltand 
Cayenne pepper, put in half a lemon, three pints of Madeira 
wine, two {poonfuls of catchup, one of lemon pickle, half a 
pint of pickled or frefh mufhrooms, a quarter of a pound of | 
butter rolled in flour, and Jet it all ftew half an hour longer ; 
take the yolks of four eggs boiled hard, and the brains of bath 
heads boiled, cut the brains in pieces of the fize of a nutmeg 
make a rich force-meat, and roll it up in a veal caul, dnd 
then in a cloth, and boil it one hour; cut it in three parts, 
the middle piece the largeft ; put the meat into the dith, and 
lay the head over it, the fkin fide uppermoft 5 put the largeft 
piece of force-meat between the ears, the other two flices at | 
the narrow end, oppofite each other; put the brains, eggs, 
mufhrooms, &c. over and round it, and pour the liquor hot 
upon it, and fend it up as quick as poflible, as it {oon gets 
cold. 


To make Ice-Cream. 


PARE and ftone twelve ripe apricots, and fcald them, beat 
them fine in a mortar, add to them fix ounces of double-re- 
fined fugar, and a pint of {calding cream, and work it througly 
a fieve ; put it in a,tin with a clofe cover, and fet it in atub of 
ice broken fmall, with four handfuls of falt mixed among 
, . the 


4 


gig THESART OF COOKERY 


the ices When you fee your cream crows thick round the 
‘edges of your tin, ftir it well, and put it in again till it is quite 
thick; when the cream is all froze'up, take tt out of the tin, 
and put it into the mould you intend to turn it out of; put’on 
the lid, and have another tub of falt and ice'ready as before ; 

ut the mould in the middle, and Jay the ice under and over 
it; let it ftand four hours, and never turn it out till the 
“amoment you want it, then dip the mould in’ cold: fpring- 
‘water, and turn it into a plate. .You may do any. fort of 


fruit the fame: way. 


dgsaiy “Lyon oO Mrhels Ao cram ay eloL 
BOIL a turkey, ora fow], as white as ‘you can, let it land 
till cold, and have ready a jelly made‘thus': take a: fowl,’ fkin 
qt, take off all the fat, do not cut it to pieces, nor break the . 
bones; take four pounds of a leg’of veal, without any fat or 
kin, put it into a well-tinned fauce pan, put to it fall three 
quatts of water, fet it on a very clear fire till it begins to 
fimmer; be fare to fkim it well) but take great care it does 
not boil, When it is well tkimmed, fet, it. fo as it will but | 
juft fem to fimmer; put to it two large blades of mace, half 
a nutmeg, and twenty corns of white-pepper, a little bit of - 
4émon-peel as big as a fixpence, “This will take fix or feven 
~honrs doing.’ When you think it is a ftiff jelly, which you 
owill know by taking a little out to cool, be fure to fkim off all 
the fat, if any, and be fure not to ftir the meat in the fauce- 
pan, A quarter of an hour before it is done, throw in a large 
téa-fpoonful of falt, fqueeze in the juice of half a fine Seville 
wrange or lemon; when you think it is enough, ftrain it of 
through a clean fieve, but do not pour it off quite to the bot- 
tom, for fear of fettlings. , Lay the turkey or fowl in the dith 
you intend to fend it to the table in, beat up the whites of | 
fix eggs toa froth, and put-the-liquor to it, then boil it five 
> fix minutes, and run it through a jelly-bag till it is very 
clear, then pour the liquor over it, let ic fand till quite cold; 
colour fome of the jelly in different colours, and when it is 
near cold, with a fpoon fprinkle it over in what form or fancy 
ea pleafe, and fend’ it to table. A few naftertium flowers 
Pock hereand there look pretty, if you can get them ;. but le- 
mon, and all thofe things, are entirely fancy, » This is a very 
“pretty difh fora cold collation, or a fupper. ) ' 
+, All forts of birds or fowls maybe done this way. 


a 
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\<Lowmake: Citron. 


| QUARTER your melo, and take out all the infide, then 
put into’ thé fyrup’as much ‘as will cover’ the coat let ic boilan 
the fyrup till the coat is as tender as. the inward part, then put 


them in the pot with as much fyrup as will cover them. Let 


them ftand for two or three days, that the fyrup may penetrate” 


through them, and boil your fyraup to a candy height, with 


as much mountain-wine a8 will wet your fyrup, clarify it,” 


and then boil it to a candy height; then dip in the quarters, 
and lay them/on a fieve to dry, and fet them before a flow fre, 
or put them in a flow oven till dry. Obferve that your melon 
is bat half ripe, and whem they are dry put them in deal boxes 
in paper. 


- 


8 


& 
To Candy Cherries or Green Gages. 


EASY! © 249) 


. 


DiP: the ftalks and leaves in white-wine vinegar boiling, 


then fceald them in fyrup ; take them out and boil the fyrup to 
a candy height; dip in the cherries, and hang. them to dry 


withthe cherries downwards. Dry them before the fire, or in’ 


the {uns »-Phen take the plums, after boiling them in a thin 
_fyrup, peel off the,fkin and candy them, and fo hang them up 
‘to.dry. tit. Moho 


To take Iren- molds out of Linen. 


TAKE forrel, bruife it -welhin-a mortar, (queeze it through 


a cloth, bottle it, and keep it for ule. Takea little of the above 


juice, in a filver or tin fauce-pan, boil it over a lamp, as it boils 


dip in the iron-mold, do not rubit, but only fquecze it, As 
foon as the-iron mold is out, throw it into cold water.» -« 
| 


t 
, 


To make India Pickle. 


i ke, a gallon of vinegar, one pound ef garlick, three quar- 
ters of a pound of tong-pepper, a pint of muftard-feed, one : 


pound of ginger, and two gunces of turmerick ; the garlick 
‘ muft be laid’ in falt three days, then wiped clean and dried’ 
in the fun; the long-pepper broke, and the muftard-feed 
bruifed: mix all together in the vinegar; then take two large 


hard cabbages, and two Cauliflowers, cut them in quarters, and 


falt chem well; let them lie three days, and dry them weil in” 


the fun. 

ter, then cut fmall, and laid in falt three daysy od 
¢ te DS x 

eae 


N, B. ‘The ginger muft lie twenty-four hours in falt and wa= ~ 
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To prevent the Infection among Horned Cattle. 


-_. MAKE an iffue in the dewlap, put in a peg of black helle- 
bore, and rub all the vents both behind and before with tar. 


NECESSARY DIRECTIONS, 
Whereby the Reader may eafily attain the ufeful Art of 
$e CARVING. 


To cut up a Turkey. 


RA! SE the leg, open the joint, but be fure not to take off 
the leg ; lace down both fides of the breaft, and open the 
pinion of the breaft, but do not take it off ; raife the merry- 
thought between the breaft-bone and the. top; raife the brawn, 
and turn it outward on both fides, but be careful not to cut it 
off, nor break it; divide the wing-pinions from the joint next 
the body, and {tick each pinion where the brawn was turned 
out; cut off the fharp end of the pinion, and the middJe-piece 
will fit the place exactly. | 

A buftard, capon, or pheafant, is cut up in the fame man- 
ner. 


Zo rear a Goofe. 


CUT off both legs in the manner of fhoulders of lamb ; take 
off the belly-piece clofe to the extremity of the breaft; lace 
the goofe down both fides of the breaft, about half an inch 
from the fharp bone: divide the pinions and the flefh firft 
laced with your knife, which muft be raifed from the bone, 
and taken off with the pinion from the body; then cut off 
the merry-thought, and cut another flice from the breaft- 
bone, quite through ; laftly, turn up the carcafe, cutting it 
afunder, the back above the loin-bones. 


To unbrace a Mallard or Duck. 


FIRST, raife the pinions and legs, but cut them not of 3 
then raife the merry-thought from the breaft, and lace it down 
both fides with your knife. | 3 

0 
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To unlace a Coney. 


THE back muft be turned downward, and. the apron: di- 
vided from the belly; this done, flip in your knife between 
the kidneys,.loofening the fleth on each fide; then turn the 
belly, cut the back crofs-ways between the wings, draw your 
knife down both fides of the back-bone, dividing the fides 
and leg from the back. Obferve not to pull the lez too 
violently from the bone, when you open the fide, but with 
great exactnefs lay open the fides from the {cut to the fhoul- 
der ; and then put the legs together. . 


. To wing a Partridge or Quail. 
AFTER having raifed the legs and win 
‘powdered ginger for fauce, 


Ss 


gs, ufe falt and 


To allay a Pheafant or Teal. 


THIS differs in nothing from the foregoing, 


| but that you: i 
muft ufe falt only for fauce. 


mm, 


To difmember a Hern 


CUT off the legs, lace the breaft down each fide, and oper 
the breaft-pinion, without cutting it off; raife the Mmerrys 
thought between the breaft-bone and the top of it; then raife- 
the brawn, turning it outward on both fides ; but break it not, 
nor cut it off; fever the wing-pinion from the joint neareft the 

body, fticking the pinions in the place where the brawn was, - 

remember to cut off the fharp end of the pinion, and fuipply : 
_ the place with the middle-piece. | 

In this manner fome people cut up a ca 


pon or pheafant, and ~ 
likewife a bittern, ufing no fauce but falt. : 


‘ 


To thigh a Woodcock. 


THE legs and wings muft be raifed in the manner of 2 - | 
fowl, only open the head for the brains. And fo you thigh 
curlews, plover, or fnipe, ufing no fauce but fale. 


_ Lo difplay a Crane. 


AFTER his legs are unfolded, cut off the 
them up, and fauce them with 
fait, and muftard. 


€ wings; take © 
powdered ginger, vinegar, 


To 
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a To lift'a Swan. 
SLIT it fairly down the middle of the breaft, clean through — 

the back, from the neck to the rump ; divide it in two parts,’ 
neither breaking or tearing the flefh; then lay the halves in’ 
a charger, the flit fides downwards ; throw falt upon it, and 
fet it again on the table. The fauce muft be chaldron, 
ferved up in faucers. | | x 
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Obfervations on Preferving Salt Meat, fo as to keep it mellow 
and fine for three or four Months; and to preierve Potted 
Butter. | | ! ai 


"YT “AKE care when you falt your meat in the-fummer, that 
a 


it be quite cool after.it comes from the butcher’s; the — 


‘way is, to Jay it on cold bricks for a few hours, and when 


you falt it, lay it upon an inclining board, to drain off the 
blood ; then falt it afrefh, add to every pound of falt half a 
pound of Lifbon fugar, and turn it in the pickle every day; at 


‘the month’s end it will be fine. The falt which is commonly 


ufed hardens and fpoils all the meat; the right fort is, that 
called Lowndes’s falt; it comes from Nantwich.in Chefhire : 
there is a very fine fort that comes from Malden in Effex, and 
from Suffolk, which is the:reafon of that butter being finer 
than any other; and if every body would make ufe of that fale 
in potting butter, we fhould not have fo much bad come te 
market; obferving all the general rules of a dairy. If you 
keep your meat long in fale, half the quantity of fugar will 
do; and then beftow loaf fugar, it will eat much finer. This 
pickle cannot be called extravagant, becaufe it will keep a 
great while; at three or four months end, boil it up; if you 


have no meat in the pickle, fkim it, and when cold, only add 


a little more falt and fugar to the next meat you put in, and it , 
will be good a twelvemonth longer. | | rv , 
Take a leg of-mutton-piece, veiny or thick flank-piece, 
without any bone, pickled as above, only add to every pound 
of fale an ounce of falt-petre ; after being a month or two in 


‘the pickle, take it out, and lay it in foft water a few hours, 


then roaft it; it eats fine. A leg of mutton or fhoulder of veal 


does the fame. It is a very good thing where a market is at a 


great diftance, and a large family obliged to provide a great 


deal of meat. ae 


As to the pickling of hams and tongues, you have the receipt 


in the foregoing chapters ; but ufe either of thefe fine falts,and 
ote | ox pea ak gtk ult neta Sata a 


{ 
& 


~ 


pint of foft water; let ftew foftly, till it is thoroughly done ; 


® 


454 APPENDIX TO THE ART OF COOKERY, 
; \ 


they will be equal to any Bayonne hams, provided your pork- 
ling is fine and well fed. ah he - 


To make Mock-Turile Soup. 
‘TAKE a calf’s head, and fcald the hair off as you would a 
pig, and wafh it very clean ; boil it in a large pot of water 
half an hour; then cut all the’ fkin off by itfelf, take the 
tongue out; take the broth made of a knuckle of veal, put in 
the tongue and fkin, with. three large onions, half an ounce of 


cloves and mace, and half a nutmeg beat fine, all forts of 


fweet herbs chopped fine, and three anchovies, ftew it till 
tender, then take out the meat, and cut it in pieces about two 
inches fquare, and the tongue in flices; mind to fkin the 
tongue; ftrain the liquor through a fieve; take half a pound 
of butter, and put in the flew-pan, mele it, and put in a 
quarter of a pound of flour, keep it ftirring till it is fmooth, 
then put in the liquor; keep it ftirring till all is in, if lumpy 


{train it through a fieve ; then put to your meat a bottle of 


Madeira wine, feafon with pepper.and falt, and Cayenne pepper 
pretty bigh; put in force-meat balls and egg-balls boiled, 
the juice of two lemons, flew it one hour gently, and then 
ferve it up in tureens. aces , 

N. B. If it is too thick, put fome more broth in before you 
ftew it the laft time. aj | 


To drefs Haddocks after the Spanifh Way. . 


TAKE a haddock, wafhed very clean and dried, and broil 
it nicely ; then take a quarter of a pint of oil in a ftew-pan, 
feafon it with mace, cloves, and nutmeg, pepper and falt, two 
cloves of garlick, {ome love-apples, when in feafon, a littie: 
vinegar; putin the fifh, cover it clofe, and Jet it flew half an 
hour Over a flow fire. : Shi , 

' Flounders done the fame way are very good, 


To ref Haddocks the Fews Way. 


TAKE two large fine haddocks, wath them very clean, cut 
them in flices about three inches thick, and dry them in a 
cloth; take a gill either of oil or butter in a ftew-pan, a mid- 
dling onion cut fmall, a handful of parfley wathed and cut’ 
{mall ; let it juft borl up in either butter or oil, then put in. 
the fifh ; feafon it with beaten mace, pepper and falt, half a 


then 


~ 
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then take the yolks of two eggs, beat up with the juice of a 
lemon, and juft as it is done enough, throw it over, and fend 
‘it to table. | nes 

| A Spanifh Peas- Soup. 

TAKE one pound of Spanith peas, and lay them in water 
the night before you ufe them; then take a gallon of waters 
one quart of fine fweet-oil, a head of garlick ; cover the pot 
clofe, and let it boil till the peas are foft; then feafon with 
pepper and fale; then beat the yolk of an egg, and vinegar to 
your palate ; poach fome eggs, lay on the difh on fizpets, and 
pour the foup on them. Send it to table. 3 


| To make Onion-Sonp the Spanifh Way. 
TAKE two large Spanifh onions, peel and flice them; let 


them boil very foftly in half a pint of fweet-oil till the onions 


are very foft; then pout on them three pints of boiling water 5 
feafon with beaten pepper, falt, a little beaten clove and mace, . 
two fpoonfuls of vinegar, a handful of parfley wathed clean, 
and chopped fine let it boil faft a quarter of an hour; in the © 
mean time, get fome fippets to cover the bottem of the difh, 
fried quick, not hard; lay them in the difh, and cover each 
fippet with a poached egg ; beat up the yolks of two eggs, and 
throw over them ; pour in your foup, and fend it to table. : 


Garlick and forrel done the fame way, eats well. 


| Milk-Soup the Datch Way. 
TAKE a quart of milk, boil it with cinnamon and moiit 
fugar ; put fippets in the difh, pour the milk over it, and fet it 
over a charcoal fire to fimmer, till the bread is foft, Take the 
yolks of two-eggs, beat them up, and mix it with a little of 
the milk, and throw it in; mix it all together, and fend it up 
to table. ys 
Fijh Pafties the Italian Way. ah 
TAKE fome flour, and knead it with oil ; take a flice of fal- 
mon; feafon it with pepper and falt, and dip into {weet-oil, 
chop an onion and parfley fine, and ftrew over it ; lay it in the 
pafte, and double it up in the fhape of a flice of falmon: take | 
‘a piece of white paper, oil it, and lay under the pafty, and 
bake it; itis beft cold, and will keep a month, ; 
Mackerel done the fame way, head and-tail together folded 


in a pafty, eats fines ‘ } oe | 
ay PRA he _ Afparagus 


eek 
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“Afparagus ‘ofa the ‘oh Pray. | 
TAKE the afparagus, break them in pieces, then hail then 
foft, and drain the water from them: take a little oil, water, - 
‘and. phe seal let it boil, feafon it with pepper and fale, throw 
-In the af sla and thicken with yolks of eggs. | 
' Endive done this way is good; the Spaniards add fugar, but 
ithat fpoils them. Green peas done as above are very good 5 
vonly add a lettuce cut {mall, and two or three onions, and 
leave out the eges. | os 


| Red Cabbage dreffed ae the Dutch Way, good a a Cold in 
the Breaft. 


“TAKE the cabbage, cut it fmall, and boil it foft, then drain 
"it, and put it in a “fhew pan, seit a fufficient quantity of oil 
bins butter, a little water and vinegar, and an onion cut {mall ; 
sfeafon it with pepper and fait, and let it fimmer on a flow fre, 
‘till all the liquor is waited. . ee 


| Cauliflewers dreffed the Spanifo Way. 


BOIL them, but not too much ; then drain hein, and put 
them into a flew-pan ; to a large td AE tee put a quarter of a 
pint of (weet-cil, and two or three cloves of garlick ; let them 
fry till brown ; then feafon them with pepper and fale, two or 
three fpoonfuls of vinegar; cover the pan very clot, and let 
hem {immer over a very flow fire an hour. ase 


‘ 


"Carrots and French Beans dreffed we Dutch Way. 


SLICE the carrots very thin, and juft cover them with wa- 
‘ter ; feafon them with pepper and falt, cut 2 good many onions 
and: parfley fmall, a piece of butter; let them fimmer. over a 
flow fire till done.. Do French beans the fame way. 


xt "Beans areffed the German Way. \ h 


TAKE a large bunch of onions, peel and flice them, a great’ 
“quantity of parfley wathed and’ cut fmall, throw them into a 
itew-pan, with a pound of butter; feafon them well with pep- 
per and falt; put in two quarts of beans; cover them clofe, 
and let them do till the beans are bron aie a the pan often. | 
Do peas the fame Way. 
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Artichoke: Suckers dreffed the Spanifh Way. 

CLEAN and wath them, and cut them in halves; then boil 
them in water, drain'them from the water, and put them into 
a ftew-pan, with a little oil, a little water, and a little vine-* 
gar; feafon them. with pepper and falt; ftew them a little: 
while, and then thicken them with yolks of eggs, | : 

They make a pretty garnifh done thus ; clean them, and half 
boil them; then dry them, flour them, and dip them ia yoiks 
of eggs, and fry them brown. | Wee 


To dry Pears without Sugar. 
_ TAKE the Norwich pears, pare them with a knife, and put! 
them in an earthen pot, and bake them not too foft; put them. 
into a white plate pan, and put dry ftraw under them, and lay: . 
them in an oven after bread is drawn, and every day warm the, 
oven to the degree of heat as when the bread is newly drawa. 
Within one week they mutt be dry. | ‘thy 


Ginger Tablet. 7 | 
' MELT a pound of toaf-fugar with a little bit of butter over 
the fire, and put in an ounce of pounded ginger; keep it ftir~’ 
ring till it begins to rife into a froth, then pour it into pewter 
plates, and let it ftand ‘to cool. The platter muft be rubbed. 
with a little oil, and then put them in a china difh, and fend’ 
them to table. Garnifh with flowers of any kind. 


He Artichokes preferved the Spanifh Way. 

TAKE the largeft you can get, ‘cut the tops of the leaves’ 
off, wath them well and drain them ; to every artichoke pour’ 
in a large fpoonful of oil ; feafon with pepper and falt. Send 
them to the oven, and bake them, they will keep a year. i 

“N.B. The Italians, French, Portuguefe, and Spaniards, 
have variety of ways of dreffing fifh, which we have not, viz. 

- As making fifh-foups, ragoos, pies, &c. sh uabeniad Lae 
For their foups they ufe no gravy,'nor in their fauces, think- 
ing it improper to mix flefh and fifh together ; but make their’ 
fith-foups with fifh, viz. either of crawehifh, lobfters, &c. 
taking only the juiceof them: =~ eM ae i ite een 

| FOR EXAMPLE. aes 

_ TAKE your craw-fith, tie them up ina muflin'rag, and boil’ 
them; then prefs out their juice for the aboveiaid’ ule. 


Beco 
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For their Pies. , 


THEY make fome of carp.; others of different fith : and fome 
they make like our minced pies, viz..-They take a carp, 
and cut the fiefh from the bones, and mince it, adding cur- 
rants, &c. ay ah i; : 


| Almond Rice. 


BLANCH the almonds, and pound them in a marble of 
wooden mortar, and mix them in a little boiling water ; prefs 
them as long as there is any milk in the almonds; adding frefh 
Water every time ; to every quart of almond juice, a quarter of 
a pound of rice, and two or three fpoonfuls of orange-flower- 
water ; mix them all together, and fimmer it over a very flow 
charcoal fire, keep ftirring it often; when done, fweeten ‘it 
to your palate 5 put it into plates, and throw beaten cinnamon 

over it. poe) 8 


Sham Chocolate. 


TAKE a pint of milk, boil it over a flow fire, with fome 
whole cinnamon, and fweeten it with Lifbon fugar’; beat up. 
the yolks of three eggs, throw all together into a chocolate- 
pot, and mill it ong way, or it will turn. Serve it up.in cho> 
polate-cups | oan On 


Marmalade of Eggs the Fews Way. 

TAKE the yolks of twenty-four eggs, beat them for an 
hour; clarify one pound of the beft moift {ugar, four fpoonfuls | 
of orange-flower-water, one ounce of blanched and pounded 
almonds ;, ftir all together over a very flow charcoal fire, keep- 
ing flirring it all the while one way, till it comes to a confift-. 

ence; then put it, into coffee-cups, and throw a little beaten 
cinnamon on the top of the cups. 

This marmalade, mixed with pounded almonds, with-orange- 
peel, and citron, are made in cakes of all fhapes, fuch as birds, 


fifh, and fruit, | 


A Cake the Spanifh Way. es 

TAKE twelve eggs, three quarters of a pound of the belt 
qmoift fugar, mill them in a chocolate-mill, till they are all of a 
lather; then mix in one pound of flour, half a pound of pound- 
ed almonds, two ounces of candied orange-peel, two ounces of 
: | Pt aaae citron, 


‘ 
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citron, four large fpoonfuls of orange-water, half an ounce of 
cinnamon, and a glafs of fack. It is better when baked ina 
flow oven. , " 


o~ 


Another W 20 


‘TAKE one pound of flour, one pound of butter, eight eggs, 
one pint of boiling milk, two or three {poonfuls of ale yeatt, 
or a glafs of French brandy’ s ; beat all well together ; then fet it 
before the fire in a pan, where there is room for it to rife; co- 
ver it clofe with a cloth and flannel, that no air comes to it; 
when you think it is raifed fufficiently, mix half a pound of the 
beft moift fugar, an ounce of cinnamon beat fine: four {poon- 
fuls of orange-flower-water, one ounce of candied orange-peel, 
one ounce of citron,. mix all well together, and bake it. 


To dry Plums. 


TAKE pear-plums, fair and clear coloured, weigh them, 
and flit them up the fides ; put them into a idad pan, and fill — 
it full of water, fet them over a very flow fire; take care that — 
the {kin does not. come off; when they are tender take them _ 
up, ‘and to every pound of plums put a pound of fugar, ftrew 
a little on the bottom of a large filver bafon; then Jay your 
plums in, one by one, and ftrew the remainder of your fugar 
over them; fet them into your ftove all night, with a good 
warm fire. the next day; heat them, and fet them into your 
ftove again, and let them ftand two days more, turning them 
every day ; ; then take them out of the fyrup, and lay them on 
she plates to its 


To make Sugar of Pearl. 


TAKE damafk rofe-water half a pint, one pound of fine 
fugar, half an ounce of prepared pearl beat to powder, eight 
leaves of beaten gold ; boil them together according to art ; add 
the pearl and Bie leaves when int done, then caft them On a 
marble. 


To make Fruit-Wafers, of Codlins, Plums, ec. 


TAKE the pulp of any fruit rubbed through a hair-fieve, , — 
and to every three ounces of fruit take fix ounces of fugar finely 
fifted. Dry the fugar very well till it be very hot ; heat the 
pulp alfo till it be very hot; then mix it, and fet over a flow 
ieuencos? fire, till it be almoft reivg then a it into glafles 
. a4 ; , OF 
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or trenchers, and fet it in the ftove till you fee it will leave the 
glafles; but before it begins to candy, turn them on papers 

in what form you pleafe. You may colour them. red. with 

clove-gilly- flowers fleeped in the juice of lemon. * 


To make White Wafers. / ‘ 
BEAT the yolk of an egg, and mix it with a quarter of a 
pint of fair water; then mix half a pound of bef flour, and 
thin it with dam2fk-rofe-water till you think it of a proper 


thicknefs to bake. Sweeten it to your palate with fine fugar 
finely fifted, | 


Zo make Brown Wafers. 
TAKE a quart of ordihary cream, then take the yolks of 
three or four eggs, and as much fine flour as will make it into 
a thin batter; fweeten it with three quarters of a pound of fine 
fugar finely fearced, and.as much pounded cinnamon as will 
make it talte. Do not mix them till the cream be cold ; butter 

your pans, and make them very hot before you bake them. 


: j 
Elew to dry Peaches. 


TAKE the faireft and ripeft peaches, pare them into fair 
water; take their weight in double-refined fugar, of one half 
make avery thin fyrup ; then put in your peaches, boiling them 
till they look clear, then fplit and ftone them. Boil them till 
‘they are very tender, lay them a-draining, take the other half 
of the fugar, and boil it almoft to a candy; then put in your 
peaches, and let them lie all night, then lay them on a glafs, 
and fet them in a ftove till they are dry. If they are fugared 
too much, wipe them with a wet cloth a little: let the firft fy- 
_ yup be very thin, a quart of water to a pound of fugar. 


Hw #i, make Almond Knots. 


TAKE two pounds of almonds, and blanch them in hot- 
water; beat them in a mortar, to a very fine pafte, with rofe- 
water ; do what you can to keep them from oiling. . Take a 
pound of double-refined fugar, {ifted through a lawn fieve, 
leave out fome to make up your knots, put the reft into a pan 
upon the fire, till it is fcalding-hot, and at the fame time have 
your almonds {calding hot in another pan ; then mix them to- 
gether with the whites of three eggs beaten to froth, and let 
wg itand till itis. cold, then roll it with fome of the fugar you 
BSS, ri Wi | “dete 
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Jeft out, and lay them in platters of paper. “They will not roll 
into any fhape, but lay them as well as you can, and bake them 
ina cool oven; it muft not be hot, neither muft they be coloured, 


To preferve Apricots 


TAKE your apricots and pare them, than ftone what you 
an, whole; then give them a light boiling in a pint of water, 
or according to your quantity of fruit; then take the weight of 
your apricots in fugar, and take the liquor which you boil 
them in and your fugar, and boil it till ic comes toa fyrup, 
and give them a light boiling, taking off the fcum as it rifes, 
When the fyrup jellies, it is enough; then take up the apri= 
cots, and cover them with the jelly, aad put cut paper over 
them, and lay them down when cold. | : 


How ta make Almond Milk for a Wah. 


TAKE five ounces of bitter almonds, blanch them and beat 
them in a marble mortar very fine. You may put ina fpoanful 
of fack when you beat them; then take the whites of three’ 
“new-laid eggs, three pints of fpring-water, and one pint of 

fack. Mix them all very well together; then ftrain it through 
a fine cloth, and put it into a bottle, and keep it for ufe. You 
~ may put in lemon, or powder of pearl, when you make ufe of it, 


fiow to make Goofeberry Wafers. 


TAKE goofeberries before they are ready for preferving, 
cut off the black heads, and boil them with as much water as 
will cover them all, to math ; then pafs the liquor and all, as 
it willrun, through a hair-fieve, and put fome pulp through 
‘with a fpoon, but not too near. It is to be pulped neither too 
thick nor too thin; meafure it, and to a gill of it take half a ~ 
pound of double-refined fugar; dry ir, put it to your pulp, and 
let it fcald on a flow fire, not to boil at all; “Stir it very well, 
and then will rife a frothy white {cum, which take clear’ off 
as it rifes; you muft feald and fkim it till no feum rifes, and it 
comes clean from the pan-fide; then take it‘off, and let it cool 
va little. Have ready fheets of glafs very fmooth, about the — 

thicknefs of parchment, which ,is not very thick. You. muft 
fpread it on the glaffes with a knife, very thin, even,. and 
{mooth, then fet.it in the ftove with a flow fire: if you do it 
in the morning, at night,you muft cut it into long pieces with 
-@ broad cafe-knife, and put your knife clear under it, and fold 
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it two or three times ever, and lay them in-a fove, turning 
them fometimes till they are‘pretty dry ; but do not keep them 
too long, for they will lofe their colour. If they do not come 
clean off your glafies at night, keep them till next morning, 


How to make the thin Apricot Chips. - 


TAKE your apricots or peaches, pare them and cut them 
very thin into chips, and take three quarters of their weight in 
‘ fugar, it being finely fearced ; then put the fugar and the apri- 
cots into a pewter difh, and fet them upon coals; and when 
the fugar is all diffolved, turn them upon the edge of the dith 
out of the fyrup, and fo fet them by. Keep them turning till 
they have drank up the fyrup; be fure they never boil. They 


muft be warmed in the fyrup once every day, and fo laid out 


upon the edge of the difh till the fyrup be drank. 


To preferve Golden Pissine, 


TAKE -the rind of an orange, and boil it very tender, lay 
it in cold water for three days; take two dozen of golden pip- 
pins, pare, core, quarter them, and boil them to a ftrong 
jelly, and run it through a jelly-bag till it is clear; take the 
fame quantity of pippins, pare them, and take out the cores, 
put three pounds of loaf-fugar in a preferving-pan, with three 
half. pints of fpring-water ; when it boils, fkim it well, and 
put in your pippins, with the orange-rind, cut in long thin flips, 
~ Jet them boil faft till the fugar is thick, and will almoft candy, 
then put in three half-pints of pippin jelly, and boil it faft tll 
the jelly is clear; then fqueeze in the juice of a lemon, give it 
a boil, and put them in pots or glafles, with the orange-peel. 
You may ufe lemon-peel inftead of orange, but then you muf 
only boil it, not foak it, 


To preferve Grapes. 


| GET fome fine grapes, not over ripe, either red or white, 
but very clofe, and pick all the fpecked ones ; put them in a jar, 
witha quarter of a pound of fugar-candy, and fill the jar with 
common brandy ; tie them down clofe, and keep them in 4 


* 


dry cold place. You may do morello cherries the fame way. 


: To preferve Green Codlings. 
GATHER your codlings when they are the fize of a wal- 


nut, with the ftalks, and a leaf or two ons put a handful of — 
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vine-leaves into’a preferving-pan, then a layer of codlings, 
then vine-leaves, and then codlings, till it is full, and vine- 
leaves pretty thick at top, and fill it with fpring water, cover. 
it clofe to keep in the fteam, and fet it on a flow frre til] they 
grow foft; then take them out, and take, off the {kins with a 
penknife, and then put them in the fame water again with the 
vine-leaves, which muft be quite cold, or it will make them 
crack ; put in a little rock-allum, and fet them over a flow 
fire till they are green, then take them out, and lay them on a 
fieve to drain, Make a good fyrup, and give them a gentle 
boil for three days, then put them in fmall jars, with brandy- 
paper over them, and tie them down tighe. , 


How to make Blackberry Wine. 


TAKE your berries when full ripe, put them into a large 
veilel of wood or ftone, with a {picket in it, and pour upon . 
them as much boiling water as will juft appear at the top of 
them ; as foon as you can endure your hand in them, bruife . 
them very well, till all the berries be broke: then let them 
ftand clofe covered till the berries be wel] Wrought up to the. 
top, which ufually is three or four days; then draw off the 


clear juice into another veflel ; and add to.every ten quarts of 


this liquor one pound of fugar, ftir it well in, and let it ftand . 
to work in another veffel like the firft, a. week or. ten days 
then draw it off at the {picket through a jelly-bag, into a large 
yeflel ; take four ounces of ifinglafs, lay it: in fteep twelve . . 
hours in a pint of white-wine; the next morning boil it till ig - 
be all diflolved, upon a flow fire ; then take a gallon of your | 
blackberry juice, put in the diffolyed ifinglafs, give it a boil 
together, and put it in hot, ; hemi , 
The bef? Way to make Raifin Wine, 
TAKE a clean wine or brandy hogfhead 
_ is very {weet and clean, put in two hundred of raifins, ftalks 
and all, and then fill the veffel with fine clear {pring water; | 
- Jet it ftand till you think it has done hiffing, then throw in 
.two quarts of fine French brandy ; putin the bung flightly, 
and in about three weeks or a month, if you are fure it has 
done fretting, ftop it down clofe; let it ftand fix months, peg 
jt near the top, and if you find it very fine and good, fit for 
drinking, bottle it off, or elfe ftop it up again, and let it ftand | 
fix months longer. It fhould ftand fix months in the bottle, 
This is by much the beft way of making it, as I have feen bn 
ee i, ; VO ORD enien gees 4 
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experience, as the wine will be much ftronger, but lefs of its 
the different forts of raifins make quite a different wine ;, and. 
after you have drawn off all the wine, throw on ten gallons of 
{pring water; take off the head of the barrel, and ftir it well 
twice a day, prefling the raifins as well as you can; let it 
ftand a fortnight or three weeks, then draw it off into a proper 
veffel to hold it, and fqueeze the raifins well; add two quarts 
of brandy, and two quarts of fyrup of elderberries, ftop it 
clofe when. it has done working, and in about three months it 
will be fit for drinking. If you do not chufe to make this fe~ 
cond wine, fill your hogthead with {pring water, and fet in. 
in the fun for three or four months, and it will make excellent. 
vinegar. ) : 


How to preferve White Quinces whole. 


TAKE the weight of your quinces in fugar, and put a pint 
of water to a pound of fugar, make it into a fyrup, and clarify’ 
it; then core your quince and pare it, put it into your fyrup, 
and let it boil till it be all clear, then put in three fpoonfuls of 
jelly, which muft be made thus: over night, jay your quince- 
kernels in water, then ftrain them, and put them into your 
quinces, atid let them have but one boil afterward, 


How: to make Orange Wafers. 

“TAKE the beft oranges, and boil them in three or four was. 
“¢ers, till they be tender, then take out the kernels and the juice, 
and beat them to pulp in a clean marble mortar, and rub. 
¢hem through a hair fieve ; to a pound of this pulp take a: 
pound and half of double-refined fugar, beaten and fearced ; - 
take half of your fugar, and put it into your oranges, and boil, 
it till ic ropes; then take it from the fire, and when itis cold, 
make it up in patte with the. other half of your. fugar; make 
“but a little at a time, for it will dry too faft; then with a little 
relling-pin roll them out: as thin as ‘tiffany upon papers; cut 
them round with a litele drinking-glafs, and let them dry, and 
. they will look very clear. a, 8 


iA. 


How to make ‘Orange Cakes. . 
TAKE the peels of four oranges, being fir pared, and the, 


meat taken out, boil them tender, and beat them {mall in a 
marble mortar; then take the meat of them, and two more, 
oranges, your feeds and fkins being picked out, and mix it 
with tee peelings that are beaten ; fet them on the fire, with 3° 
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Apoonful or two of orange-flower-water, keeping it ftirrinz till 


“that moifture be pretty well dried up; then have Teady to 

every pound of that pulp, four pounds and a quarter of double. ~ 
refined fugar, finely fearced : make your fugar very ,hot, and 
dry it upon the fire, and then mix it and the pulp together, 
-and fet it on the fire again, till the fugar be very well melted, 
‘but be fure it does not boil: you may put in a lite peel, 
fmall, fhred, or grated, and when it is cold, draw it up in 
double papers ; dry: them before the fire, and when you turn 
them, put two together ; or you may keep them in deep glafics 


_@r pots, and dry them as you have occafion, 


' 


How to make White Cakes like China Difbes. 
TAKE the yolks of two eggs, and two {poonfuls of fack, 


and.as much rofe-water, fome carraway-feeds, and as much 
flour as will make it a pafte {tiff enough to roll very thin: if 
you would have them like difhes, you muft bake them upon 


difhes buttered. Cut them out into what work you’ pleate to 


candy them; take a pound of fine fearced fugar perfumed, and 


»the white of an ego, and three or four {poonfuls of rofe-water, — 


ftir it till it, looks white ; and when that pate is cold, do ic - 


with a feather on one fide. ‘This candied, let it dry, and do 
_the other fide fo, and dry it alfo. Ruiaed te : 


IRE 


Lo make a Lemon Honeycomb. 


TAKE the juice of one lemon, and fweeten it with fine fu- ~ 


,gat to your palate; then take a pint of cream, and the white 


of an egg, and put in fome fugar, and beat it up; and as the 
froth rifes, take it off, and put it on the juice of the lemon, till 
you have taken all the cream off upon the lemon: make it the 
-day before you want it, in a difh that is proper. | 
; How to dry Cherries. . by 

- TAKE eight pounds of cherries, one pound of the beft pow- 
dered fugar, ftone the cherries over a great deep bafon or glafs,. 
and lay them one by one in rows, and ftrew alittle fugar: thus 
‘do till your bafon is full to the top, and let them ftand till the 


next day ; then pour them out into a great pofnip, fet themon > 


‘the fire, let them boil very faft a quarter of an hour, or more ; 
then pour them again into your bafon, and let them ftand two 
or three days; then take them out, and lay them one by one 


‘on hair-fieves, and fet them in the fun, or an oven, till they 


r 
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are dry, turning them every day upon dry fieves: if in thé 
oven, it muft be as little warm as you can jut feel it, when you 
hold your hand in it. | 


| Hiw to make fine. Wincbd tate 


TAKE a pound of Jordan almonds, blanch them, beat them 
very fine with alittle orange. flower-water, to keep them from 
oiling ; then take a pound and a quarter of fine fugar, boil it to 
a candy height: then put in your almonds ; then take two frefh 
lemons, grate off the rind very thin, and put as much juice as 
‘to make it of a quick tafte; then put it into your glaffes, and 
fet it into your ftove, ftirring them often, that they do not can- 
dy :. fo when it is a little dry, putit into little cakes upon fheets 
of glafs to drys 
How to. make Uxbridge Cakes. 

- TAKE a pound of wheat-flour, feven pounds of currants; 
half a nutmeg, four pounds of butter, rub your butter cold very 
well amongft the meal; drefs your currants very well in the | 
flour, butter, and feafoning, and knead it with fo much good 
new yeaft as will make it into a pretty high pafte ; ufually two 
_ pennyworth of yeaft to that quantity ; after it is kneaded well 
together let it ftand an hour to rife ; 3 you may put half a pound 
of pafte in a cake, 


How to wiake Mead. 


TAKE ten gallons of water, and two gallons of honey, a 
handful of raced ginger; then take two lemons, cut them in 
pieces, and put them into it, boil it very well, keep it flkim- 
ming ; Jet it ftand all night in ‘the fame veflel you boil it in, the 
next morning barrel it up, with two or three {poonfuls of good 
yeaft. About three weeks or a month after, you may bottle it. 


Marmalade of Cherries. 


TAKE five pounds of cherries, ftoned, atid two pos of 
hard fugar; fhred your cherries, wet your fugar with the juice 
that runneth from them; then put the cherries into the fugars 
and boil them pretty faf till it be a TACMALANE 3 ben it is 
cold, put it-up in glafles for ule. ; | 
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To dry Damofins. 


TAKE four pounds of damofins ; take one pound of fine 
fugar, make a fyrup of it, with about a pint of fair water ; then 
put in your damofins, ftir it into your hot fyrup, fo let them 
fland on a little fire, to keep them warm for half an hour ; 
then put-all into a bafon, and cover them, let them fand till 
the next day; then put the fyrup from them, and fet it on the 
fire; and when it is very hot, put it on your damofins: this. 
do twice a day for three days together; then draw the f rup 
from the damofins, and lay them in an earthen dith, and’ fer 
them in an oven after bread is drawn; when the oven is cold, 
take them and turn them, and lay them upon clean dithes; fet 
them in the fun, or in another oven, till they are dry. 


Marmalade of Quince White. 


TAKE the quinces, pare them and core them, put them 
into water as you pare them, to be kept from blacking ; then 
boil them fo tender that a quarter of ftraw will go through 
them ; then take their weight of fugar, and beat them, break - 
the guinces with the back of a fpoon; and then put in the fu- 
gar, and let them boil faft uncovered, till they flide from the 
bottom of the pan: you may make pafte of the fame, only dry 
it in a ftove, drawing it out into what form you pleafe. 


To preferve Apricots or Plums Green. 


TAKE your plums before they have ftones in them, which 


you may know by putting a pin through them ; then coddle 
them in many waters, till they are as green as prafs; peel them 


and coddle them again; you muft take the weight of them im 


fugar, and make a fyrup; put to your fugar a jack of water, 
then put them in, fet them on the fire to boil flowly, till they 
be clear, fkimming them often, and they will be very green, 
Put them up in glaffes, and keep them for ufe. 


To preferve Cherries. 


TAKE two pounds of cherries, one pound and an half of 
fugar, half a pint of fair water, melt your fugar in it ; when it 


"is melted, put in your other fugar and your cherries, then boil 


them foftly, till all the fugar be melted ;. then bOil them faft, 


and fkim them; take them off two or three times and fhake 


them, and put them on again, and let them. boil fat; and 


_when they are of a goSJ colour, and the fyrup will fland, they : 


are enough, | 
" { ~ - 
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yi preferve Barberries. 


TAKE the ripeft and beft barberries you can find ; take the © 
weight of them in fugar; then pick out the feeds and’ tops, 
wet your fugar with the juice of them, and make a fyrup; then » 
‘put if your barberries, and when they boil take them off and 
fhake them, and fet them on again, and let them boil, and re-_ 
peat the fame, till they are clean enough to put into glafles. 


Wrogs. 


_ TAKE three pounds of well-dried flour, one nutmeg, a 
little mace and falt, and almoft half a pound of carraway-com- 
fits ; mix thefe well together, and melt half a pound of butter 
in a pint of fweet thick cream, fix fpoonfuls of good fack, four 
-yolks and three whites of eggs, and near a pint of good light 
yeaft ; work thefe well together, and cover it, and fet it down 
to the fire to’rife: then let them reft, and lay the remainder, 
the half pound of carraways on the top of the wiggs, and put 
them upon papers well floured and dried, and let them have as 
_-quick an oven as for, tarts. i 


Io make Fruit Wafers ; Codlins or Plums do beft. 


“TAKE the pulp of fruit, rubbed through a hair-fieve, and 
‘to three ounces of pulp take fix ounces of fugar, finely fearced ; 
dry your fugar very well, till it be very hot, heat the pulp alfo 
very hot, and put it to your fugar, and heat it on the fire, till it 
be almoft at boiling ; then pour it on the glaffes or trenchers, 
and fet it on the ftove, till you fee it will leave the glatles (but 
- before it begins to candy) take them off, and turn them upon 
papers, in what form you pleafe. You may colour them red 
“with clove-gilliflowers fteeped in the. juice of lemon. 


Io make German ‘Puffs. | 


TAKE two fpoonfuls of‘ fine flour, two eges beat well, 
Ahalf a pint of cream or milk, two ounces of melted butter, ftir 
“jt all well together, and add_a little falt and nutmeg; put 
them in tea-cups, or little deep tin moulds, half fuil, and 
“bake them a quarter of an hour in a quick oven; but let it be 
hot enough to colour them at top and bottom: turn them into 
‘a dih, and ftrew powder-fugar over thém. | | fxg 
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Cracknels. + ; we 


TAKE half a pound of the whiteft four, arid a pound of 
- Sugar beaten fmall, two ounces of butter cold, one fpoonful of- 
carraway feeds, fteeped all night in vinegar ; then put in three 
yolks of eggs, and a litile rofe-water, work your pafte altoges 
ther; and after that beat it with a roiling pin, till it be light ; 
then roll it out thin, and cut it with a glafs, lay it thin on 
_» plates. buttered, and prick them with a pin ; then take the yolks 
of two eggs, beaten with rofe-water, and rub them over with 
it; then fet them into.a pretty quick oven, and when they are 
‘brown take them out and lay them in a dry place. 


Lo make Orange Loaves. 


TAKE your orange, and cut a round hole in the top, ‘take 
eut all the meat, and as much of the white as you can, with- 
out breaking the fkin; then boil them in water till tender, thifts 
ing the water till it is not bitter, then take them up and wipe 
them dry ; then take a pound of fine fugar, a quart of water, or 
in proportion to the oranges ; boil it, -and take off the fcum as it 
rifeth ; then put in your oranges, and let them boil a little, and 
let them lie.a day or two in the fyrup; then take the yolks of 
two eggs, a quarter of 2 pint of cream (or more), beat them well 
together, then grate in two Naples bifcuits (or white bread), 
a quarter of a pound. of. butter, and four fpoonfuls of fack ; 
mix it all together till your butter is melted, then fill the 
oranges with it, and bake them in a flow oven as long as you 
would a cuftard, then ftick in fome cut citron, and fll them 
up with fack, butter, and fugar grated over. Tue 


Lo make a Lemon Tower or Pudding. 


GRATE the outward rind of three lemons; take three 
guarters of a pound of fugar, and the fame of butter, the-yolks 
of eight eggs, beat them in a marble mortar at leait an hour, 
‘then lay a thin rich cruft in the bottom of the difh you bake it 
in, as you may fomething alfo over it ; three quarters of an hour 
will bake it. Make an orange-pudding the fame way, but pare 
the rinds, and boil them firit in feveral waters, till the bitter. 
nefs is boiled.out, . 


How to make the Clear Lemon Cream. dic 


TAKE a gill of clear water, infufe in it the rind of a lemon 
till ic taftes of it; then take the whites of fix eggs, the juice 
| Be of 
io 
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of four lemons ;, beat all well together, and run them through 
a hair-fieve, fweeten them with double-refined fugar, and fet 


_ them on the fire, not too hot, keeping ftirring; and.when it is 
thick enough, take it off. . 3 ) 


, How to make Chocolate. 


TAKE fix pounds of cocoa-nuts, one pound of anife-feéds, 
four ounces of long-pepper, one of cinnamon, a quarter of a 
pound of almonds, one pound of piftachios, as much achiote 
as will make it the colour of brick, three grains of mufk, and 
as much ambergreafe, fix pounds of loaf-fugar, one ounce of 
nutmegs, dry and beat them, and fearce them through a fine 
fieve ; your almonds muft be beat to a pafte, and mixed with 


-_ ghe other ingredients ; then dip your fugar in orange-flower 


or rofe-water, and put it in a fkillet, on a very gentle char- 
coal fire ; then putin the fpice, and ftew it well together, then 
the mufk and ambergreafe, then put in the cocoa-nuts laft of 
all, then achiote, wetting it withthe water the fugar was dipt 
‘in; flew all thefe very well together over a hotter fire than be~ 
fore; then take it up, and put it into boxes, or what form you. 
Jike, and fet it to dry in a warm place. ‘The piftachios and 
almonds muft be a little beat in a mortar, then ground upon a 
ftone. | 


“Another Way to make Chocolate. 


. ‘TAKE fix pounds of the beft Spanifh nuts, when parched, 
‘and cleaned, from the hulls, take three pounds of fugar, two 
ounces of the beft cinnamon, beaten and fifted very fine ; to 
every two pound of nuts put in three good vanelas, or more or 
lefs as you pleafe; to every pound of nuts half a drachm of | 
-gardamum-feeds, very finely beaten and fearced, 
, Cheefecakes without Currants. 

‘TAKE two quarts of new milk, fet it as it comes from the 
“cow, with as little runnet as you can; when it is come, break © 
“jt as gently as you can, and whey-it well ; then pafs it through 
-a hair-fieve, and put it into a marble mortar, and beat into it a 

pound of new butter, wafhed in rofe-water ;, when that is well 
mingled in the curd, take the yolks of fix eggs, and the whites 

* of three, beat them very well with a little thick cream and 
_falt; and after you have made the. coffins, juft as you put them 
.4nto the eruft (which muft not be till you are ready to fet them 
‘into the oven), then put in your eggs and fugar, and a whole 
: | nutmeg 


— 
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nutmeg finely grated; ftir them all well together, and fo fill 
your crufts; and if you puta little fine {ugar fearced into the 


cruft, it will roll the thianer and cleaner; three fpooafuls of 
thick fweet cream will be enough to beat up your eggs with. 


i How to preferve White Pear Plums. 

TAKE the fineft and cleareft from {pecks you can get; toa 
pound of plums take a pound and a quarter of fugar, the fineft. 
/you can get, a pint and a quarter of water; flit the plums and ~ 
itone them, and prick-them full of holes, faving fome fugar 
beat fine, laid in a bafon; as you do them, lay them jn, and 
ftrew fugar over them; when you have thus done, have half 
_a pound of fugar, ahd your water, ready made into a thin fy- 
rup,; and a little cold; put in your plums with the flit fide 
downwards, fet them on the fire, keep them continually boil» 
inp, neither ‘too flow nor too faft; take them often off, fhake 
them round, and fkiai them well, keep them down into the fy- 
rup continually, for fear-they lofe their colours when they-are 
thoroughly fcalded, ftrew on the reft of your fugar, and keep 
* doing fo till they are enough, which you may know by, their 

glafing; towards the latter,end boil them up quickly. 


. To preferve Currantss . - | 
\<'TAKE the weight of the currants in fugar, pick out the 
feeds; take to a pound of fugarhalf a jack of water, let it 
melt, then put in your berries, and let them do very leifurely, 
fkim them, and take them up, let the fyrup boil ; then put them 
on again, and when they are clear, and the fyrup thick enough, 
take them off, and when they are cold put them up in glafles. 


To preferve Rafpberries. . Hibs ete, 


TAKE of the rafpberries that are not too ripe, and take the 
weight of them in fugar, wet your fugar with a little water, 
and put in your berries, and Jet them boil foftly, take heed of — 
breaking them ; when they are clear, take them up, and boil 
the fyrup till it be thick enough, then put them in again, and — 
when they are cold put them up in glafles, 


: Ee make Bifeuit Pread. 


TAKE half a pound of very fine wheat flour, and as much 
fugar finely fearced, and dry them very well before the fire, dry 
the Aour more than the fugar; then take four new-laid eg-s, 
% \ 7 Bb2 take. 
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take out the ftrains, then fwing them very well, then put the 

fugar in, and-{wing it. well with the eggs, then put the flour 
init, and beat all together half an hour at the leaft; put in 
fome anife-feeds, or carraway-feeds, and rub the plates with 
butter, and fet them into the oven, ee 


| To candy Angelica. harps Me 
TAKE it-in April, boil it in water till it be tender; then 
take it up and drain it from the water very well, then fcrape.the 
-outfide of it, and dry it in a clean cloth, and lay it in the fyrup, 
.. and let it lie-in three or four days, and cover it clofe; the fy- 
rup muft be ftrang of fugar, and keep it hot a good while, and 
Jet it not boil; after it is heated a good while, lay it upon a 
-. pie-plate, and fo. let it dry; keep it near the fire left it 

diffolve. 3 


To preferve Cherries, 


TAKE their weight in fugar before you ftone them; when 
ftoned, make your fyrup, then put in your cherries, let them 
boil flowly at the firft, till they be thoroughly warmed, then 
boil them as faft as you can; when they are boiled clear, put 
in the jelly, with almoft the weight in fugar, ftrew the fugar 
on the cherries; for the colouring you muft be ruled by your 
eye; to a pound of fugar put a jack of water, ftrew the fuyar 
of them before they boil, and put in the juice of currants foon 
after they boil. | inn | 


Zo barrel Morella Cherries. 


‘TO one pound of full ripe cherries, picked from the ftems, 
and wiped with a cloth, take half a pound of double- refined 
fugar, and boil it toa candy height, but not a high one; put 
the cherries into a fmall barrel, then put in the fugar by a 
fpoonful. at a time, till it is all in, and roll them about every 
day till they have done fermenting; then bung it up clofe, and 
_ they will be fit for ufe in a month, It muft be an iron- hooped 

basrel.. ‘a 


To dry Pear-Plums. 


TAKE two pounds of _pear-plums to one pound of fugar; 
ftone them, and fill them every one with fugar ; lay them in an 
earthen pot, put to them as much water as will prevent burn- 
in them; then fet them in an oven after bread is drawn, let — 

hag . them 
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them ftand till they be tender, then put them into a fieve to 
drain well from the fyrup, then fet them in an oven again, un- 
til they be a little dry; then f{mooth the fkins as well as you 
can, and fo fill them; then fet them in the oven again to 
harden; then wafh them in water fcalding hot, and dry them 
very well; then put them in the oven again very cool, ‘to blue 
them ; put them between two pewter difhes, and fet them in 
the oven. ; 


~The Filling for the aforefaid Plums. 


TAKE the plums, wipe them, prick them in the feams, 
put them in a pitcher, and fet them in a Ifctle boiling water, 
let them boil very tender, then pour moft of the liquor from 
them, then take off the fkins and the ftones; to a pint*of the 
pulp a pound of fugar well dried in the oven ; then let it boil 
till the fcum rifes, which take off very clean, and put into 
earthen plates, and dry it in an oven, and fo fill the plums. 


To candy Caffia. 


TAKE as much of the powder of brown caffia as will lie 
upon two broad fhillings, with what mufk and ambergreafe you 
think fitting ; the caffia and. perfume muft be powdéred toge- 
ther, then take a quarter of a pound of fugar, and boil it toa. 
' candy height; then put in your powder, and mix it well toges 
ther, and pour it in pewter faucers or plates, which muft be. 
buttered very thin, and when it is cold it will flip out; the 
caffia is to be bought at London; fometimes it is in powder, | 
and fometimes in a hard lump, 3 ; 


To make Carraway Cakes. 


TAKE two pounds of white flour, and two pounds of coarfe _ 
loaf-fugar well dried, and fine fifted; after the flour and fugar 
are fifted and weighed, then mingle them together, fift the flour 
and fugar together, through a hair-fieve, into the bowl you ule 
it in; to them you muft have two pounds of gcod butter, 
eighteen eggs, leaving out eight of the whites; to thefe you 
muft have four ounces of candied orange, five or fix ounces of 
c.rraway comfits; you muft firft work the butter with. rofe~ 
water, till you can fee none of the water, and your butter 
muft be very foft; then put in flour and fugar, a litfle ata 
time, and Jikewife your eggs; but you muft beat your eggs 
yery well, with ten fpoonfuls of fack, fo you muft put in each 
4s you think fit, keeping Pepa Ane Yancelne with your penis 
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till you have put it into the hoop for the oven; do not’ put in- 
your fweetmeats and feeds, till you are ready to put it into your ° 
hoops ; you muft have three or four doubles of cap-paper under 
the cakes, and butter the paper and hoop: you muft fift fome- 
fine fugar upon your cake, when it goes into the oven. » 


To preferve Pippins in Shces. 

WHEN your pippins are prepared, but not cored, cut them 
in flices, and take the weight of them in fugar, put to your fu- 
gar a pretty quantity of water, let it melt, and fkim it, let it’ 
boil again very high, then put them into.the fyrup when. they 
are clear; lay thern in fhallow glaffes, in which you mean to: 
\ ferve- them up; then put into the fyrup a candied orange-peel | 

cut in little flices very thin, and lay about the pippin; cover’ 
them with fyrup, and keep them about the pippin. ie th 


Sack Cream like Buiter. 


TAKE a quart of cream, boil it with mace, put to it fix 
ego-yolks well beaten, fo let it boil up; then take it off the 
fire, and put in a little fack, and turn it; then put it'in a 
cloth, and let the whey run from it; then take it out of the 
cloth, and feafon it with rofe-vrater and fugar, being very 
_ well broken with a fpoon ; ferve it up in the difh, and pink it 

as you would do a difh of butter, fo fend it in with cream and: — 
fugar. i aes 


i Barley Cream. 


TAKE a quart of French barley, boil it in three or four 
waters, till it be pretty tender; then fet a quart of cream on ~ 
the fire with fome mace and nutmeg ; when the water begins 
* to boil, drain out the barley from it, put in the cream, and let 

it boil till it be pretty thick and tender ; then feafon it with fu-, | 
ear and falt.. When itis cold ferveitup.. — 


Almond Butter. 


TAKE a quart of cream, putin fome mace whole, and a 
quartered nutmeg, the yolks of eight eggs well beaten, and 
three quarters of a pound of almonds we}! blanched, and beaten 
extremely fmall, witha little rofe-water and fugar ; and put all 
_ thefe together, fet them on the fire, and ftir them till they be- 

gin to boil; then take it off, and you ‘will find it a little 
cracked ; fo Jay a ftrainer in a cullender, and pour it into it, 
and let it drain a day of two, till you fee it is frm like butter 5 
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then run it through a cullender, then it will be like little come 
fits, and fo ferve it up. | : 
ks Sugar Cakes. | 
TAKE a.pound and a half of very fine four, one pound of 
cold butter, half a pound of fugar, work all thefe well together 
into. a pafte, then roll it with the palms of your hands into 


balls, and cut them with a glafs into cakes; lay them in 4. 


fheet of paper, with fome flour under them: to bake them you 
may make tumblets, only blanch in almonds, and beat them 
. fmall, and lay them in the midft of a long piece of pafte, and 


roll it round with your fingers, and caft them into knots, in 


’ what fafhion you pleafe; prick them and bake them. 


Sugar Cakes another Way. 


TAKE half a pound of fine fugar fearced, and as much flour, 
- two eggs beaten with a little rofe-water, a piece of butter about 


the bignefs of an egg, work them well together tillthey bea 


' fmooth pafte ; then make them into cakes, working every one © 


with the palms of your hands ; then lay them in plates, rubbed 
over with a little butter; fo bake them in an oven little more 
than warm. You may make knots of the fame the cakes are 
made of; but in the mingling you mutt put in a few carraway- 
feeds ; when they are wrought to pafte, roll them with the ends 
of your finger into fmall rolls, and make it into knots ; lay 
them upon pie-plates rubbed with butter, and bake them. 


Clouted Cream. 
TAKE four quarts of new milk from the cow, and put i¢ 


in a broad earthen pan, and let it ftand till the next day, then 


put it over a very flow fire for half an hour; make it nearly 
hot to fet the cream, then put it away till it is.cold, and take 
the cream off, and beat it fmooth with a fpoon. It is ac- 


counted in the Weft of England very fine for tea or Coffee, of 


to put over fruit tarts or pics. 


Quince Cream. 


TAKE your quinces, and put them in boiling water un- 
pared, boil them apace uncovered, left they difcolour when 


vai they are boiled, pare them, beat them very tender with fugars — 


then take cream, and mix it till it be pretty thick ; if you boil 


our cream with a little cinnamon, it will be better, but Jeet. 


be cold before you putit to rt quince, 
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| EEE Citron Cream. 

TAKE a quart of cream, and boil it with three pennyworth 
of good clear ifinglafs, which muft be tied up.in a piece of thin 
tiffany ; put in a blade or two of mace ftrongly boiled in your 
cream and ifinglafs, till the cream be pretty thick ; fweeten it 
to your tafte, wih perfumed hard fugar; when it is taken off 
the fire, put in a little rofe-water to your tafte; then take a 
piece of your green frefheft citron, and cut it in little bits, the 
breadth ot point-dales, and about half as long; and the cream 
being fi ft put into difhes, when it is half cold, put in your 
citron, fo as it may but fink from the top, that it may not be 
feen, and may lie before it be at the bottom ; if you wath your 
citron before in rofe water, it will make the colour better and 
frefher ; fo lct it ftand till the next day, where it may get no 
Water, and where it may not be fhaken. — 


Cream of Apples, Quince, Goofeberries, Prunes, or Rajfpberriese 
TAKE to every quart of cream four eggs, being firft well 
beat and ftrained, and mix them with a little cold cream, and 
put it to your cream, being firft boiled with whole mace; keep 
it ftirring, till you find it oegins to thicken at the bottom and 
fides; your apples, quinces, and berries muft be tenderly boil- 
ed, fo as they will crufh in the pulp; then feafon it with rofe- 
“water and fugar to your taite, putting it into difhes; aad when 
they are cold, if there be any rofe-water and fugar, which lies 
waterifh at the top, let it be drained out with a fpoon: this 
pulp muft be made ready before you boil the cream; and 
when it is boiled, cover ayer your pulp a pretty thicknefs with 
your egg cream, which muft have a little rofe- water and fygar 
put to it. Sb We aang celal tease 
| Sugar Loaf Cream. 

“TAKE a quarter of a pound of hartfhorn, and put it'to a 
pottle Of water, and fet om the fire in a pipkin, covered till it 
be ready to feeth ;) then pour off the water, and’ put a pottle of 
water more to it, and let it ftand fimmering on the fire till jt 
be confumed toa pint, and with it two ounces of ifinglafs 
_ wathed in rofe-water, which muft be put in with the fécond - 
water; then firain it, and let it cool; then take three pints of 
cream, and boil it very well with a bag of nutmeg, cloves, 
cinnamon, and mace; then take a quarter of a pound of Jor- 
dan almonds, and lay them one night in cold water to blanch ; 
and when they'are blanched, let them lie two hours in cold 
water; then take them out, and dry them in a clean linen 
Cloth, and beat them in a marble mortar, with fair water or 
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rofé-water ; beat them to a very fine pulp, then take fome of 
the aforefaid cream well warmed, and put the pulp by degrees. 
into it, ftraining it through a cloth with the back of a’ fpapn, 
till all the goodnefs of the almonds be ftrained out into the 
cream ; then feafon the cream with rofe water and fugar ; then 
take the aforefaid jelly, warm. it till it diffolves, and feafon it 
with rofe-water and fugar, and a grain of ambergreafe or mufk, - 
if you pleafe; then mix your cream and jelly together very 
well, and put it into glafles well warmed (like fugar-loaves) 
and let it ftand all night; then put them out upon a plate or 
two, or a white china difh, and ftick the cream with piony — 
kernels, or ferve them in glafles, one on every trencher. 


Conferve of Rofes boiled, 


TAKE red rofes, take off all the whites at the bottom, or 
elfewhere, take three times the weight of them in fugar, put 
to a pint of rofes a pint of water, fkim it well, fhred your rofes 
a little before you put them into water, cover them, and boil 
the leaves tender in the water, and when they are tender put in 
your fugar; keep them ftirring, left they burn when they are 
tender, and the fyrup be confymed. Put them up, and fo 
_ keep them for your ule, 


How to make Orange Bifcuits. 


PARE your oranges, not very thick, put them into water, 
but firft weigh your peels, let it ftand over the fire, and let it 
boil till it be very tender; then beat it in a marble mortar, 
till it be a very fine fmooth pafte; to every ounce of peels put 
two ounces and a half of double-refined fugar well’ fearced, 
mix them: well together with a fpoon in the mortar, then 
fpread it with a knife upon pie-plates, and fet it inan oven a 
little warm, or before the fire; when it feels dry upon the 
top, cut it into what fafhion you pleafe, and turn them into - 
another plate, and fet them in a ftove till they be dry ; where 
the edges look rough, when itis dry, they muft be cut with a 
pair of {ciflars, 


Flow to make Yellow Varnifh.- 


TAKE & quart of fpirit of wine, and put to it eight ounces 
of fandarach, fhake it half an hour; next day it will be fit for 
ufe, but ftrain it firft ; take lamp-black, and put in your varnifh 
gbout the thicknefs of a pancake ; MIX 1t well, but ftir it not 
too faft; then do it eight times over, and let it fland ftill the 
Serena Bike sie araiea, 3 ! | _ next 
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next day; then take fome burnt ivory, and oil of turpentine ag — 
fine as butter’; then mix it with fomejof-your varnifh, till you 
‘have varnithed it ft for polifhing ; then, polifh it with tripoly 
in fine flour; then lay it on the wood {fmooth, with one of 
the brufhes, then let.it dry, and do it fo eight times at. the — 
teaft; when: it is very dry, lay on your varnith that is mixed, 
and when it is dry, polith it with a wet cloth dipped in tripoly, 
and.rub it-as hard as you would do platters. 


How to make a pretty Varnifh 10 colour tittle Bafkets, Bowls, or 
| any Board where nothing hot is fet on. 


TAKE either red, black, or white wax, which colour you 
want to make to every two ounces of fealing-wax one ounce of . 
fpirit of wine, pound the wax fine, then fift it through a Be? 
yawn fieve, till you have made it extremély fine: put it into a” 
jarge phial with the fpirits of wine, fhake it, let it ftand within 
the air of the fire forty-eight hours, fhaking it often ; then with 
a little brufh rub your bafkets all over with it: let it dry, and 
do it over a fecond time, and it makes them look very pretty. - 
oi ? 


How to clean Gold or Silorr Lace. 


TAKE alabafter finely beaten and fearced, and put it into 
an earthen pipkin, and fet it upon avchafing cifh of coals, and 
et it boil for fome time, ftirring it often with a ftick firft; 
when it. begins to boil, it will be very heavy; when it is 
enough, you will find it in the firing very light; then take it 
off the fice, lay your lace upon.a. picce of flannel, and ftrew 
your powder upon it; knock it. well in with a hard cloth 
brufh; when you think it is enough, brufh the powder out 
with a clean brufh. | mast 


How to make Sweet Powder for Clothes. 


FAKE orris-roots two pounds and a half, of lignum rodi- 
cum fix ounces, of fcraped cyprefs-roots three ounces, of da- 
mafk rofes, carefully drfed, a pound and a half, of benjamin four 
ounces and a half, of ftorax two ounces and a half, of fweet- 
marjoram three ounces, of labdanum one ounce, and a drachm 

of calamus aromaticus, and one drachm of mufk cods, fixdrachms 
of lavender and flowers, and melilot flowers, if you pleafe. . - 
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Lo clean White Sattins; Flowered Silks with Gold and Silver iz 


TAKE ftale bread crumbled very fine, mixed with powder= 
blue, rub-ic very well over the filk or fattin; then thake i¢ 
well, and with clean foft cloths duft it well: if any gold or fil. 


ver flowers, afterwards take a piece of crimfon in grain velvet, 
and rub the flowers with it. | 


To keep Arms, Iron, or Steel, from rafting. 


TAKE the filings of lead, or duft of lead, finely beaten in. 
an iron mortar, putting to it oil of fpike, which will make 
the iron {mell weil; and if you oil your arms, or any thing 
that is made of iron’or fteel, you may keep them in moift airs 
from rufting. 3 


The Fews Way to pickle Beef, which will go good to the Weft 
Indies, and keep a Year good in the Pickle, and with Care will 
go to the Eaft Ludies. 


TAKE any piece of beef without bones, or take the bones 
out, if you intend to keep it above a month; take mace, cloves, 
nutmeg, and pepper, and juniper-berries beat fine, and rub 
the beef well, mix falt and Jamaica pepper, and bay leaves ; 
let it be well feafoned, let it lie in this feafoning a week or ten 
_ Gays, throw in a good deal of garlick and fhalot ; boil fome of . 

the beft white-wine vinegar, lay your meat in a pan or good 
veffel for the purpofe, with the pickle; and when the vinegar 
is quite cold, pour it over, cover it clofe. If it is for a voyage, 
cover it with oil, and let the cooper hoop up the barrel 
very well. This is a good way in a hot country, where meat 
will not keep: then it muft be put into the vinegar directly 
with the feafoning, then you may either roaft or ftew it, but 
it is beft ftewed ; and add a good deal of onion and parfley 
chopped fine, fome white-wine, a little catchup, truffles and - 
morels, a little good gravy, a piece of butter rolled in flour, 
or a jittle oil, in which the meat and onions ought to ftew a 
quarter of an hour before the other ingredients are put in ; then 
put all in, and ftir it together, and let it ftew till you think it 
is enough. This is good pickle in a hot country, to keep beef 
or veal that is dreffed, to eat cold. Uhh iii | 


How 
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‘How. to make Gyder. 


_ AFTER all your apples are bruifed, take half of your quan~ 
tity:and {queeze them, and the juice you prefs from them pour 
upon the others half bruifed, but not fqueezed, in a tub for the: 
purpofe, having a tap at the bottom; let the juice remain upon 
the apples three or four days; then pull out your tap, and let 
your juice run into fome other veflel fet under the tub to receive, 
it; and if it runs thick, as at the firft it will, pour it upon the 
apples again, till you fee it run clear; and as you have a quan- 
tity, put it into your veffel, but do not force the cyder, but let 
it drop as long as it will of its own accord: having done this, 
after you perceive that the fides begin to work, take a quantity 
of ifinglafs, an ounce will ferve forty gallons, infufe this in 
fome of the cyder till it be diflolved ; put to an ounce of ifin- 
glafs a quart of cyder, and when it is fo diflolved, pour it into 
the veflel, and ftop it clofe for two days, or fomething mores. 
then draw off the cyder into another veffel: this do fo often: 
till you perceive your cyder to be free from all manner of fedi- 
ment, that may make it ferment and fret itfelf: after Chrift- 
mas you may boil it. You may, by pouring water on the | 
apples, and prefling them, make a pretty fmall cyder; if it 
be thick and muddy, by ufing ifinglafs you may make it as clear 
as the reft; you muft diffolve the ifinglafs over the fire, till i¢ 


be jelly. 
For fining Cyder. 
TAKE two quarts of fkim-milk, four ounces of ifinglafs, 
cut the ifinglafs in pieces, and. work it luke-warm in the milk 
over the fire; and when it is diffolved, then put it cold into 


the hogfhead of cyder, and take a long ftick, and ftir it well 
from top to bottom, for half a quarter of an hour. 


After it has fined. 


TAKE ten pounds of raifins of the fun, two ounces of ture 
merick, half an ounce of ginger beaten; then take a quantity 
of raifins, and grind them as you do muftard-feed in a bowl, 
with a little cyder, and fo the reft of the raifins ; then fprinkle 
the turmerick and ginger amongft it; then put all into a fine 
canva(s bag, and hang it in the middle of the-hogfhead clofe, 
and let it lie. After the cyder has ftood thus a fortnight or 4 
month, then you may bottle it at your pleafure, 

erage Cr. 2 he Ta 
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Lo make Chouder, a Sea Dif, | 


TAKE a belly-piece of pickled pork, flice off the fatter parts, 
and lay them at the bottom of the kettle, ftrew over it onions, 
and fuch fweet herbs as you can procure; take a middlin 
large cod, bone;and flice it as for crimping, pepper, falt, all- 
fpice, and flour it a little ; make a layer with part of the flices, 
upon that a flight layer of pork again, and on that a layer of 
bifcuit, and fo on, purfuing the like rule, until the kettle is 
filled to about four inches ; cover it with a nice pafte, pour in 
about a pint of water, lute down the cover of the kettle, and 
let the top be fupplied with live wocd embers. Keep it over 
a flow fire about four hours. 

When you take it up, lay it in the difh, pour in a plafs of 
hot Madeira wine, and a very little India pepper; if you have 
oyfters, or truffles and morels, it is ftill better ; thicken i€ 
with butter. Obferve, before you put this fauce in, to fkim 
the ftew, and then lay on the cruft, and fend it to table re- 
verfe as in the kettle ; cover it clofe with the pafte, which fhould 
be brown. 


To clarify Sugar after the Spanifh Way, 


~ TAKE one pound of the beft Lifbon fugar, nineteen pound 
of water, mix the white and fhell of an egg, then beat it up to 
a lather ; then let boil, and ftrain it off : you muft let it fimmer 
over a charcoal fire till it diminifh to half a pint; then put in 
a large fpoonful of orange-flower- water. _ 


Io make Spanifb Fritters. 


TAKE the infide of a roll, and flice it in three; then foak - 
it in milk; then pafs it through a batter of egos, fry them in 
oil ; when almoft done, repafs them in another batter; then 
let them fry till they are done, draw them off the oil, and lay 
them in a difh; over every pair of fritters you muft throw cin- 
namon, {mall coloured fugar-plums, and clarified fugar. 


Lo fricafey Pigeons the ltahan Way. 


QUARTER them, and fry them in oil; take fome green 
peas, and let them fry in the oil till they are almoft ready to 
_ burft; then put fome boiling water to them; feafon it with 
falt, pepper, onions, garlick, parfley, and vinegar. Veal and 
and lamb do the fame way, and thicken with yolk of eggs.’ _ 
| Pickled 
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Pickled Beef for prefent Uje. 3 

- TAKE the rib of beef, ftick it with garlick and cloves; fea- 
fon it with falt, Jamaica pepper,’ mace, and fome garlick 
pounded ; cover the meat with white- wine vinegar and Spanifli 
thyme: you “muft take care to turn the meat every. day, and 
add more vinegar, if required, for a fortnight; then put itima 
flew-pan, and cover it clofe, and let it fimmer on a flow fire 
for fix hours, adding vinegar and white- wine; if you chufe; you 
may ftew a good quantity of onions, it will be-more palatable. 


Beef Steaks after the French Way. 
» TAKE fome beef fteaks, broil them till they are half done; 
while the fteaks are doing, have ready in a ftew-pan fame red- 
“Wine, a fpoonful or two of gravy, feafon it with falt, peppers 
fome fhalots ; then take the fteaks, and cut in fquares, and put 
in. the fauce ; you muft put fome vinegar, cover it clofe, and 
let it fimmer on a flow fire half an hour, 
A Capon done after the French Way. 
~ TAKE a‘quart of white-wine, feafon the capon with falt; - 
cloves, and whole pepper, a few fhalots; then put the capon : 
jn an earthen pan; you muft take care it has not room to 
fhake ; it muft be covered clofe, and done on a flow charcoal 
fire. f ey | 
! To make Hamburgh Saufages. 2 

TAKE a pound of beef, mince it very {mall, with half a 
pound of the beft fuet; then mix three quarters of a pound of 
fuet cut in large pieces; then feafon it with pepper; cloves; 
nutmeg, a great quantity of garlick cut (mall, fome white-wine 
vinegar, fome bay-falt, and common falt, a glafs of red-wine; 
and one of rum; mix all thefe’ very. weil together; then take 
the large put you can find, and ftuff it very tight; then ‘hang 
it up in achimney; and {moke it with faw-duft for a week or 
ten days; hang them in the air till they are dry, and they 
will keep a year. They are very good boiled in peas-pottage; 
and roafted with toafted bread under it, or in an amlet. /' 


Saufages after the German Way. 


TAKE the crumb of a two-penny loaf, ‘one pound of fuet, 
half a lamb’s lights, a handful of parfley, fome thyme, Marjory, 
) , ; and + 


* 
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and onion; mince all very fmall, then feafon it with-falt and 
pepper. Thefe muft be ftuffed in a theep’s gut; they are fried - 
in oil or melted fuet, and-are only fit for immediate ufe, . 
A Turkey fluffed after the Hamburgh Way. : 
f TAKE one pound of beef, three quarters of a pound of 
fuet, mince it very fimall, feafon it with falt, pepper, ‘cloves, 
mace, and {weet marjoram; then mix two or three eggs 
with it, loofen the fkin all round the turkey, and ftuff ic, 
Tt muft be roafted. = hh 


Chickens dreffed the French Way. 


TAKE them and quarter them, then broil, crumblé over 
them a little bread and parfley ; when they are half done, put 
them in a ftew-pan, with three or four fpoonfuls of gravy, and - 
double the quantity of white-wine, falt, and pepper, fome fried 
veal-balls, and fome fuckers, onions, fhalots, and fome green 
goofeberries or grapes when in feafon ; cover the pan clofe, and 
let it ftew on a charcoal fire for an hour; thicken the liquor 
with the yolks of eggs, and the juice of lemon; garnif the _ 
dith with fried fuckers, fliced lemon, and the, livers, , 


A Calf’s Head dreffed after the Dutch Way 
- TAKE ‘half a pound of Spanith peas, lay them in’ watera 
night; then one pound of whole rice, mix the peas and tice 
together, and lay it round the head in a deep dith ; then ‘take 
two quarts of water, feafoned with pepper and falt, and ¢o~ 
loured with faffron ; then fend it to bake, sane 


| Chiekéns and Turhies dreffid after the Dutch Way. A (8 


BOIL them, feafon them with falt, pepper, and cloves 3. 
then to every quart of. broth put a quarter of a pound of rice 
- .or vermicelli; it is eat with {ugar and cinnamon. The two 

aft may be left.out. EF, UO. Pe : 


Lo make a Fricafee of Calues Feet and’Chaldron, after the Talian 
» “TAKE the crumb of a threepenny-loaf, one pound.of fuet, 
a large onion, two or three handfuls: of pariley, .mince it very 
{mal}, feafon it with, fais and pepper, three or four cloves of 
‘garlick, mix with eight or ten eggs; then &uff the chaldron ; 

| ALM a take 
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take the feet and pat them in a deep ftew-pan: it muft ftew 
upon a flow fire till the bones are loofe; then take two quarts 
of green peas, and put in the liquor; and when done, you 
muft thicken it with the yolks of two eggs, and the juice of a 
Jemon. Ie muft be feafoned with pepper, falt, mace, and 
“onion, fome parfley and garlick, You muft ferve it up with the 

abovefaid pudding in the middle of the difh, and garnith the 
difh with fried fuckers and fliced onion, — | 


To pickle the fine Purple Cabbage, fo much admired at the great 


Tables. 


TAKE two cauliflowers, two red cabbages, half a peck of 
kidney-beans, fix fticks, with fix cloves of garlick on each 
ftick ; wafh all well, give them one boil up, then drain them 
ona fieve, and lay them leaf by leaf upon a large table, and 
falt them with bay-falt; then lay them a-drying in the fun, 
er in a flow oven, until as dry as cork. 


To make the Pickle. 


. TAKE a gallon of the beft vinegar, with one quart of wa- 
ter, and a handful of falt, and an ounce of pepper; boil them, 
“Jet it ftand till it is cold; then take a quarter of a pound of 
ginger, eut in pieces, falt it, let it ftand a week; take half a 

und of muftard-feed, wath it, and lay it to dry ; when very 
dry, bruife half of it; when half is ready for the jar, lay a 
row of cabbage, a row of cauliflowers and beans, and throw 
betwixt every row your muftard-feed, fome black pepper, fome 
Jamaica pepper, fome ginger, mix an’ounce of the root of tur- 
merick powdered ; put in the pickle, which muft go over all. 
It is beft when it hath been made two years, though it may be 
ufed the firft year. 


To raife Mupbrooms. 


COVER an old het-bed three or four inches thick with 
fine garden mould, and cover that three or four inches thick 
with mouldy long muck, of a horfe muck-hill, or old rotten 
ftubble ; when the bed has lain fome time thus prepared, boil . 
any mufhrooms that are not fit for ufe, in water, and throw 
the water on your prepared bed; in a day or two after, you 
will have the beft {mall button mufhrooms. 


Lhe 
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The Stag’s Heart Water.' : 

TAKE baum four handfuls, fweet-marjoram one handful, 
rofemary flowers, ‘clove-gilliflowers dried, dried rofe-buds, 
borrage-flowers, of each an ounce; marigold-fiowers half an 
ounce, lemon-peel two ounces, mace and cardamum, of each 
thirty grains ; of cinnamon fixty grains, or yellow and white - 
fanders, of each a quarter of an ounce, fhavings of hartfhorn, 
an ounce; take nine oranges, and put inthe peel, then cut 
them in fmallpieces; pour upon thefe two quarts of the belt 
Rhenifh,. or the beft white-wine; let it infufe three or four 
days, ‘being very clofe flopped in a cellar or cool place: if it 
infufé nine or ten days, it is the better. el 
_ Take a ftag’siheart, and cut off all the fat, and cut it very 
fmall, and pour in fo much Rhenth or white-wine as will 
cover it; let it ftand all night clofe covered in a cool place; 
the, next day add the aforefaid things to it, mixing it very 
well together ; adding to it a pint of the beft rofe-water, and 
a pint of the juice of celandine: if you pleafe you may put 
in ten grains of faffron, and fo put it in a glafs ftill, diililling 
in water, raifing it well to: keep in the fteani, both of the fill 


and receiver, ’ 


Lo make Angelica Water, 

‘TAKE eight handfuls of the leaves, wafh them and cut 
them, and lay them on a table to dry; when they are dry put 
them into an earthen pot, and put to them four quafts of 
ftrong wine lees 5 let it ftay for twenty-four hours, but ftir ic. 
twice in the time; then put-it into a warm ftill or an alem- 
bic, and draw it off; cover your bottles with a paper, and 
prick holes in fog hoe Fen let) it ftand two or three days ; then 
mingle it all together, and {weeten it; and when it is fettied, 
bottle it up, and ftop it clofe, 


To make Milk-Water. 


TAKE the herbs agrimony, endive, fumitory, baum, el- 
dér-Aowers, white-nettles, water-crefles, bank crefles, fage, 
each three handfuls; eye-bright, brook-lime, and celandine, 
- each two handfuls;, the rofes of yellow-dock, red-madder, 
- fennel, horfe-radifh, and liquorice, each three ounces; raitins 
ftoned one pound, nutmegs fliced, Winter’s bark, turmeuc, 


galangal, each two drachms ; carraway and fennei-feed three 
hy Crees ounces, 
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\ 
ounces, one gallon of milk. Diftil all with a gentle fire in one 
day. You may add a handful of May wormwood. 


To make Slip-coat Chee. 


_ TAKE fix quarts of new milk. hot from the cow, the 
ftroakings, and put to it two fpoonfuls of rennet; and when 
it is hard coming, lay it into the fat with a fpoon, not break- 
ing it all; then prefs it with a four pound weight, turning of 
it with a dry cloth once an hour, and every day fhifting itins — 
to frefh grafs. It will be ready to cut, if the weather be hot, 
in fourteen days. | | 


To make a Brick-Bat Cheefe. ° It maf be made in September. 


TAKE two gallons of new milk, and a quart of good 
cream, heat the cream, put in two fpoonfuls of rennet, and 
when it is come, break it a little, then put it into a wooden 
mould, in the fhape of a brick, It muft be half a year old be» 
fore you eat it: you muft prefs it a little, and fo dry it. 


Te make Cordial Poppy Water. | 


TAKE two gallons of very good brandy, and a peck of 
poppies, and put them together in a wide-mouthed glafs, and ° 
let them ftand forty-eight hours, and then ftrain the poppies 
out; take a/pound of raifins of the fun, ftone them, and an 
ounce of coriander-feed, an ounce of fweet-fennel feeds, and 
an ounce of liquorice fliced, bruife them all together, and put 
them into the brandy, with a pound of good powder-fugar, 
and let them ftand four or eight weeks, fhaking it every day ; 
and then ftrain it off, and bottle it clofe up for fe, 


To make White Mead. 


- TAKE five gallons of water, add to that one gallon of the 
bet honey; then fet it-on the fire, boil it together well, and 
fkim it very:clean; then take it off the fire, and fet it by ; then 
‘take two or three races of ginger, the like quantity of cinna- 
mon-and nutmegs, bruife all thefe grofsly, and put them in a 
little Holland bag in the hot liquor, and fo let it fland clofe 
covered till it be cold; then put as much ale-yeaft to it as will 
make it work. Keep it in a warm place, as they do ale; and 
when it hath wrought well, tun it up; at two months you 
may-drink it, having been bottled a month. If you keep it foun 
months, it will be the better. | 


ge Te 
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To make Brown Pottage. 


TAKE a piece of lean gravy-beef, and cut’ it into thin 
collops, and hack them with the back. of a cleaver; have 4 
flew-pan over the fire, with a’ piece of butter, a little bacon 
cut thin; jet them be brown over the fire, and put in your. 
beef, let it few till it be very brown; put in a litile flour, and 
then have your broth ready, and fill up the flew-pan; put 
in two onions, a bunch of fweet herbs, cloves, mace, and 
pepper ; let all ftew together an hour covered, then. have your 
bread ready toafted hard to put in your difh, and ftrain fome 
of the broth to it, through a fine fieve; put a fowl of fome 
fort in the middle, with a. little boiled fpinach minced in it; 
garnifhing your difh with boiled lettuces, fpinach; and le- 
MONS, 62 sch}: | | | 


To make White Barley Pottage, with a large Chicken in the Middle 


FIRST make your fteck with an old hen, a knuckle of 
veal, a fcrag end of mutton, fome fpice, {weet herbs, and 
onions; boil all together till it be ftrong enough, then have 
your barley ready boiled very tender and white, and ftrain fome 
of it. through a cullender; have your bread ready toafted in 
your difh, with fome fine green herbs, minced chervil, fpinach, 
forrel ; and put' into your difh fome of the broth to your 
bread, herbs, :and chicken, then barley ftrained, and re-ftrain- 
ed; ftew all together in the difh a little while; garnifh your. 
difh with boiled lettuces, fpinach, and lemon. 


To. make a Frangas Tacopades. 


TAKE three quarters of a pound of Jean bacon or ham, two 
large onions fliced, four fhalots, and two quarts of water, with 
a little beaten pepper, cloves, and mace, and a pennyworth of 
faffron, ftew it gently till it is reduced to three pints; and 
ftrain it through a fieve ; cut two fowls, as for a fricafee, and 
ftew them: in the broth till they are tender ; mix two {poonfuls 
of flour in two {poonfuls of vinegar, and beat it up with fome 
of the liquor till itis quite fmooth ; and mix the whole toes 
ther, and boil it for ten minutes gently ; put fippets in g foup- 
difh, and pour it all over them. You may add {mall force*micac 
balls, if you pleafe, in it; or you make it of veal made in the 
form of yeal olives; and you-may fend it in a tureen, if you 
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To make a Scotch Hoaggafi. 


TAKE the lights, heart, and chitterlings of a calf, chop 
them very fine, and a pound of fuet chopped fine ; feafon with 
pepper and falt to.your palate; mix in a pound of flour, or 
eatmeal, roll it up, and put it into a calf’s bag, and boil its 
an hour and a half will doit. Some add a pint of good thick 
cream, and put in a little beaten mace, cloves, or nutmeg 3. or: 
-all-{pice is very good in it. ; 


To make it feet: with Fruit 


TAKE the meat and fuet as ‘above, and flour, with beaten 
mace, cloves, and nutmeg, to your palate, a pound of cur- 
rants wafhed very clean, a pound of raifins ftoned and chop- 
ped fine, half a pint of fack ; mix all well together, and boil 
itin the calf’s bag two hours. You muft carry it to table in 
the bag it was boiled in. 5h ce Sag gia 


To make (ee Crout. 


TAKE your fine hard white cabbage, cut them very fmall, 
have a tub on purpofe with the head out, according to the 
quantity you intend to make; put them in the tubs to every 
four or five cabbages throw in a large handful of fale; when 
you have done as many as you intend, Jay a very heavy 
weight on them, to prefs them down as flat.as poffible, 
throw a cloth on them, and lay on the cover; Jet them ftand 
a month, then you may begin to ufe it. It will keep twelve 
months; but be fure to keep it always clofe covered, and the 
weight on it; if you throw’a few carraway-feeds pounded 
fine amongft it, they give ita fine flavour,. The way to drefs 
it 1s with a fine fat piece of beef ftewed together. It is a difh 
much made ufe of amonoft thé Germans, and in the. North 
countries, where the froft kills all the cabbages ; therefore they 
preferve them in this manner before the froft takes them. 

Cabbage-ftaiks, cauliflower-ftalks, and artichoke- ftalks, peel- 
ed, and cut fine down in the fame manner, are very good. 


To keep Green Peas, Beans, 9c. and Fruit, frefh and good till 
. _ Chrifimas. | 
OBSERVE to gather all your things on a fine clear day, 
in the increafe or full-moon ; take well-glazed earthen or ftone 
“pots quite new, that have not been laid in water, wipe them 
eee | . clean, 


ra 
| 
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_ clean, lay in your fruit very carefully, and take great care none 
is bruifed or damaged in the leaft, nor too ripe, but jut i in 
their prime ; ftop down the jar alot and pitch it, and tie a 
leather over. Do kidney-beans the fame; bury two feet deep 
in the earth, and keep them there till you have occafion for 
them. :-Do. peas and beans the fame way, only keep them in 
the pods, and do not let your peas be either too young or tao 
old ; the one will run to water, and the other the worm will . 
eat ; as to the two latter, lay a layer of fine writing fand, and 
a layer of pods, and foon till full; the reft as above. Flowers 
you may keep the fame way. 


Ta make Paco-lilla, or Indian Pickle, the fame the Pansy. come 


OUEY ins 


_ TAKE a pound of race-ginger, and lay it in water one 
night; then f{crape if, and cut it in thin flices, and put toit . 
fome falt, and let it ftand in the fun to dry; take long-pepper 
two ounces, and do it as the ginger. “lake a pound of gar- 
lick, and cut it in thin flices, and fale it, and let it ftand three 
days ; then wath it well, and let it be falted again, and ftand 
‘three days more; then wafh it well, and drain it, and put it 
in the fun to dry; take a quarter of a pound of niiiard feeds 
bruifed, and half a quarter of an ounce of turmerick, put thefe 
ingredients when prepared, into a large ftone or glafs jar, with 

a gallon of very good whiie- wine vinegar, and ftir it very often 
for a fortnight, and tie it up clofe. 

In this pickle you may put whité cabbage, cut in quarters, 
and put in a brine of falt and water for three days, and then ~ 
boil freth falt.and water, and juft put in the cabbage to fcald, 
and prefs out the waters and put it in the fun to dry, in the 
fame manner as you do. cauliflowers, cucumbers, melons, 
apples, French beans, plums, or any fort of fruit. Take care 
they are well dried before you put them into the pickle: you 
need never empty the jar, but as the things come in feafon, 
put them in, and fupply it with vineaae as often as there is 
occafion, | 

If you would have your pickle look green, pate out the tur- 
merick, and green them as ufual, and put them into this pickle 
cold. m 

In the above, you may do walnuts in ajar by themfelves; put 
the walauts in without any preparation, tied clofe down, and. 


kept fome time, » 


| 
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To preferve Cucumbers equal with any Italian Sweetmeat. 

TAKE fine young gerkins, ‘of two or three different fizes ; 
put them into a ftone jar, cover them well with vine-leaves, 
fill the jar with {pring-water, cover it clofe; let it ftand near. 
the fire, fo as to be quite warm, for ten days or a fortnight ; 
then take them out, and throw them into fpring- water; they 
will look quite yellow, and ftink, but you muft not mind 
that. Have ready your preferving-pan 5 take them’ out of that 
water, and put them intd the pan, cover them well with vines 
leaves, fill it with {pring water, fet it over a charéoal fire, 
cover them clofe, and let them fimmer very flow; look at 
¢hein often, and when you fce them turned quite of a fine 
ereen, take off the leaves, and throw them into a large fieve ; 
then into a coarfe cloth, four-or five times doubled; when 
they are cold, put them into the jar, and have ready your fy-- 
rup, made of double-refined fugar, in which boil.a great deal 
of .lemon-pee], and whole ginger; pour it hot over them, and 
cover them down cilofe ; do it three times ; pare your. lemons 
peel very thin, and cut them in long thin bits, about two. 
inches long: the ginger muf be well boiled in water before it 
is put in the fyrup. “Take long cucumbers, cut them in halfs, 
{coop out the infide; do them the fame way: they eat very 
' fine in minced pies or puddings; or boil the fyrup tea candy, 
and dry them on fieves. Sahaahy GE banca : 


The Fews Way of preferving Salman, and all Sorts of Fiph. 

TAKE either faimon, cod, or any large fith; cut off the 
head, wafh it clean, and cut it in flices as erimped cod is, dry 
it very well in a cloth; then flour it, and dip it in yolks of 
eggs, and fry it in a great deal of oil, till it is ‘of 4 fine brown, 
and well done ; take itout, and lay it to drain, till itis very dry 
and cold. Whitings, mackarel, and flathth, are done whole. 
W hen they are quite dry and cold, lay them in your pan or 
vetlel, throw in between them a good deal of mace, cloves, 
and fliced nutmeg, a few bay-leaves; have your pickle ready, 
made of the beft white-wine vinegar, in which you muft boil 
a great many cloves of garlick and fhalot, black and white pep+ 
per, Jamaica and long pepper, juniper-berries, and fale; when 
the garlick begins to be tender, the pickle is enough ; When it 
is quite cold, pour it on your fifh, and a little oil on the top. 
‘They will keep good a twelvemonth, and are to be eat cold 
_ with oil and vinegar ; they will go good to the Eaft Indies. All 
te ue ak eM et SI AMR a DA Tap 3 PEN Gee A OREE 9) 
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forts of fith fried well in oil, eat very fine cold with fhalot, or 

oil and vinegar.. Obferve, in the pickling of your fith, to. 
have the pickle ready ; firft put a little pickle in, then a layer 

of fith, then pickle, then a little fifh, and fo lay them’down 

very clofe, to be well covered; put a little faffron in the 

pickle. Frying fifh in common oil is not fo expenfive with 

care; for prefent ufe a little does, and if the cook is careful 

not to burn the oi], or black it, ic will fry them two or three 

times. | | 


To preferve Tripe to go to the Eaft Indies. 


GET a fine belly of tripe, quite frefh, take a four gallon 
eafk well hooped, lay in your tripe, and have your pickle 
ready, made thus: take feven quarts of {pring-water, and put 
as much falt into it as will make an egg fwim, that the little 


end of the egg may be about an inch above the water (you 


~ 


mutt take care to have the fine clear falt, for the common falt 
will fpoil it); add a quart of the bef white-wine vinegar, two 
fprigs of rofemary, an ounce of all-fpice, pour it on youg 
tripe; let the cooper fallen the cafk down dire@tly; when’ it’ 
comes to the Indies, it muft not be opened till it is juft going 
to be dreffed, for it will not keep after the cafk is opened. “fhe 


way to drefs it is, lay it in water half an hour, then fry it or 


boil it as we do here. : 


+ 


\. 


i 


The Manner of dreffing aurtone Sorks of Dried Fifh, as Stock-fifhy 


Cod, Salmon, Whitings, Fe. 


The general Ruve for fteeping of Dried Pith, the Stock-fith 
. excepted, 


ALL the kinds, except ftock-fifh, are falted, or either dried» 


in the fun, as the moft common way, or in prepared kilns, of 
by the {moke of wood-fires in chimney-corners, and, in either | 
cafe, require the being foftened and frefhened in, proportion to 
their bulk, their nature or dryacfa; the very dry fort, as ba- 
calao, cod-fifh, or whiting, and fuch like, fhould be fheeped. 
ig luke-warm milk and water; the fleeping kept as near as 


poffible to an equal degree of heat. “The larger hth: thould be — 


fteeped twelve, the fmall, as whiting, &c. about two hours ; 
the cod are therefore laid to fleep in the evening, the whitings, 
&c. in the morning before they are to be drefled 5 after the 
time of fleeping, they are to be taken out, and hung up by the | 


tails until they are drefied ; ‘the reafon of hanging them up ts, 


Cc | the 


. 
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that they foften equally as in the fleeping, without extraCting - 
too much of the relifh, which would make them infipid ; when. 
thus prepared, the fmall filh, as whiting, tufk, and fuch like, 
are floured ‘and laid on the gridiron, and when a little hard- 


ened on the one. tide, mult be turned and bafted with oil 


upon a feather ; and when bafted on both fides, and well hot 
through, taken vp, alway obferving, that as fweet-oil fupples 
and fupplies the fifh with a kind of artificial juices, fo the fire 
draws out thofe juices, and hardens them; therefore be careful 


‘not to let them broi] too long; no time can be prefcribed, be- 


caule of the difference of fires, and various bignefs of the fifth. 
A clear charcoal-fire is much the beft, and the fith kept ata 
good diftance to broil gradually: the beft way to know when 
they, are enough ts, they will fwell a little in the bafting, and 
you mutt not let them faH again. . 
The fauces are the fame as ufual to-falt-fith, and garnith 


with oylters fried in batter. 


But for a fupper, for thofe that like (weet oil, the beft fauce 
is oil, vinegar, and muiltard, beat up to a conliftence, and 
ferved up in faucers. 

If boiled, as the great fifh ufually are, it fhould’be in milk 
and water, but not fo properly boiled, as kept jult fimmering 
over an equal fire; in which way, half an hour will do the 
largeft nfh, and five minutes the fmalleft, Some people 


~ broil both forts after fimmering, and fome pick them to pieces, 
‘and then tofs them up in a pan with fried onions and apples, 


They are either way very good, and the choice depends on 
the weak or {trong ftomachs of the eaters. | ! 


Dried Salmon muft be differently managed 3 
FOR though a large fith, they do not require more fteepin 
than a whiting ; and when laid on the gridiron, fhould be mo- 
derately peppered. | le 
The Dried Herring, 
INSTEAD of milk and water, fhould be fteeped the like 


_ time as the whiting, in fmall-beer; and to which, as to all - 


kinds of broiled falt-fith, fweet-oil will always be found the 
beft bafting, and no ways affect even the delicacy of thofe wha 
dq not love oil. | PRU aes bn koe 


| Stock 
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Siock-Fi/b, 
‘ARE very different from thofe before mentioned ; they be- | 
ing dried in the froft without falt, are in their kind very infi- 
pid, and are only eatable by the ingredients that make them {o, 
and the art of cookery : they {fhould be fir ft beat with a fledge- 
hammer on an iron anvil, or on a very folid {mooth oaken ~ 
block ; and when reduced almoft to atoms, the fkin and bones 
taken away, and the remainder of the fifh fteeped in milk and 
warm water until very foft; then ftrained out, and put into a 
foup-difh with new milk, powdered cinnamon, mace, and nut- 
meg, the chief part cinnamon ; a pafte round the edge of the 
difh, and put in a temperate oven to fimmer for about an hour,’ 
and then ferved up in the place of pudding, ri 
-N. B. The Italians eat the fkin boiled,-either hot or cold, 
and moft ufually with oil and vinegar, preferring the {kin to 
the body of the fifh. on 


The Way of curing Mackarel. 


BUY them as frefh as poffible, fplit them down the backs, 
open them flat, take out the guts, and wafh the fifh very clean 
from the blood, hang them up by the tails to drain well; do 
this in the cool of the evening, or in a very cool place; ftrew 
falt at the bottom of the pan, fprinkle the fifh well with clean 
. falt, lay them in the pan belly to belly, and back to back ; 

Jet them lie in the falt about twelve hours, wath the falt clean 
off in the pickle, hang them again'up by the tails half an hour 
to drain; pepper the infides moderately, and lay them to dry 
‘on inclining ftones facing the fun; never leaving them out 
when the fun is off, nor lay them out before the fun has dif- 
perfed the dews, and the ftones you lay them on be dry and 
warm. A week’s time of fine weather perfectly cures them ; 
when cured, hang them up by their tails, beliy to belly, in 
a very diy place, but not in fea-coal fmoke, it will fpoil their 
flavour. ; | , : 


Lo drefs cured Mackarel. 


EITHER fry them in boiling oil, and Jay them to drain, or 
broil them before, or on a very clear fire: in the laft-cafe, bafte 
them with oil and a feather ; fauce will be very little wanting, 
as they will be very moift and mellow, if good in kind ; other- 
_ wife you may ufe melted butter and crimped parfley. 

a: Calves 
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Calves Feet Pewed. 


CUT a calf’s foot into four pieces, put it into a fauce-pan, 
with half a pint of foft water, and a middling potatoe; fcrape 
the outfide fkin clean off, flice it thin, and a middling onion 
peeled and fliced thin, fome beaten pepper and falt, cover it 
clofe, and let it ftew very foftly for about two hours after it 
boils ; be fure to let it fimmer as foftly as you can; eat it with- 
out any other fauce: it is an excellent dith, | | 


To make Fricandillas. 


TAKE two pounds of lean veal, and half a pound of kidney- — 
fuet chopped fmall, the crumb of a twopenny French roll, 
foaked in hot milk, and fqueeze the milk out, put it to the veal ; 
feafon it pretty high with pepper and falt, and grated nutmeg ; 
make it into balls as big as a tea-cup, with the yolks of eggs . 
, over it, and fry them in butter till they are of a fine light 

brown; have a quart of veal broth in a ftew-pan, ftew them 
gently three quarters of an hour, thicken it with butter rolled ° 
in flour, and add the juice of half. a lemon; put it in a difh 
with the fauce over, and garnifh with notched lemon and beet- 
root. 


To make a fine Bitter. 


TAKE an ounce of the fineft Jefuit powder, half a quarter 
of an ounce of fnake-root powder, half a quarter of an ounce 
of {alt of wormwood, half a quarter of faffron, half a quar- 
ter of cochineal ; put it into a quart of the beft brandy, and 
Jet’ it ftand twenty-four hours; every now and then fhaking 
the bottle. : 7 


7 


An approved Method practifed by Mrs. Dukely, the Queen's Tyre~ 
——"" Waman, to preferve Hair, and make it grow thick, 


TAKE one quart of white-wine, put in one handful of 
rofemary flowers, half a pound of honey, diftil them toge- 
ther; then add a quarter of a pint of oil of fweet almonds, 
fhake.it very well together, put a little of it into a cup, warm 
it blood warm, rub itwell on your head, and comb it dry, 


To make Carolina Snow-Balls. 


TAKE half a pound of rice, wath it clean, divide it into fix 
parts; take fix apples, pare them, and. {coop out the core, in 
eels (ery t pyre which 


. a 
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‘which place put a little lemon peel fhred very fine; then have 
ready fome thin cloths to tie the balls in; put the rice in the 
cloth, and Jay the apple on it; tie them up clofe, put them. 
into cold water, and when the water boils, they will take an 
hour and° 4 quarter boiling: be very careful how you turn 
them into thé difh, that you do not break the rice, and they 
will look as white as {now, and make a very pretty dith.: The 
faice is, to this quantity, a quarter of a pound of frefh butter, 
melted thick, a glafs of white-wine, a little nutmeg and 
beaten cintiamon, made very fweet with fugar; boil all up 
together, and pour it into a bafon, and fend to table. , 


Cabana Rice! Pudding. 


TAKE half a pound of rice, wafh it clean, put itintoa 
fauce pan, with a quart of milk, keep ftirring it till it is very 
thick, take great care it docs not burn; then turn it intoa 
pan, and grate fome nutmeg into it, and two tea-{fpeonfuls of 
beaten ‘cinnamon, a little lemon-peel fhred fine, fix apples 
pared and chopped fmall; mix all together with the yolks of 
three eggs, and fweeten to your palate ; then tie it up clofe in, 
a cloth, put it into boiling water, and be fure to keep it boil- 
ing ‘all the time; an hour and a quarter will boil it. Melt. 
butter and pour over it, and throw fome fine fugar all over it ; 
a little wine in the fauce will be a great addition to it. 


To difiil Treacle-Water Lady Monmouth’s Way, 


TAKE three ounces of hartfhorn, fhaved and boiled in bor- 
rage-water, or fuccory, wood-forrel or refpice-water, or three 
pints of any of thefe waters boiled to a jelly; and put-the jelly 
‘and hartthorn both into the ftill, and add a pint more of thefe 
waters When you put it into the ftill; take the roots of elecam- 

ane, gentian, cyprefs-tuninfil, of each an ounce, bleffed 
thiftle, called carduus, and angelica, of each an ounce ; forrel. 
roots two ounces ; baum, f{weet-marjoram, and burnet, of each 
half a handful ; lily-comvally flowers, borrage, buglofs, rofe- 
“mary, and marigo!ld- flowers, of each two ounces ; citron-rinds, 
carduus-feeds, and citron-feeds, alkermes berries, and cochi- 
neal, each,of thefe an ounce. é a 


Prepare all thefe Simples thus : 


GATHER the flowers as they come in feafon, and put 
- them in giafles with a large mouth, and put with them as _ 
ZnS SRE vo He Bn: much 
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much good. fack as will cover them, andi tie up the glaffes clofe. 
with bladders wet in the. fack, with a cork.and leather tied 
‘upon it clofe, adding more flowers and fack as occafion is ; and 
when one glafs is full, take another, till you have your quan- 
tity of flowers to diftil; put cochineal into a pint bottle, with 
half a pint of fack, and tie it up clofe with a bladder under the 
cork, and another on the top, wet with fack, tied up clofe 
with brown thread; and then cover it up clofe with leather, 
and bury it ftanding upright in a bed of hot horfe-dung for 
nine or ten days ; look at it, and if diffolved, take it out.of the 
_ dung, but do not open it till you diftil ; flice all the rofes, beat 
the feeds and the alkermes-berries, and put them into another 
glafs 5 amongft all, put no more fack than needs; and when 

ou intend to diftil, take a pound of the beft Venice treacle, 
and diflolve it in fix pints of the beft white-wine, and three of 
red rofe-water, and put all the ingredients into a bafon, and 
ftir them all together, and diftil them in a glafs ftill, balneum 
Mariz ; open not the ingredients till the fame day you diftil. 
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ADVERTISEMENT. 


HE following Collection of approved Receipts, 

in Perfumery, hath been added to this Edition | 
of the Art of Cookery, in order to render the Work 
of more extenfive Utility than the former; and which, 
it is prefumed, will be confidered by the Reader as a 
valuable Acquifition. : ne 


Re iad (Gyrds bai Des, 6 


FOR 


PERFUMERY, &c. 


To make Red, Light, or Purple Wafo-Balls, 


‘ET fome white-foap, beat it in a mortar; then put it 
into a pam, and cover it down clofe; let the fame be 
put into a Copper, fo that the water does not come to the top 
of the pan; then cover your copper as clofe as you can, to flop 
the fteam ; make the water boil fome time: take the pan out, 
and beat it well with a wooden ftirrer, till it is all melted with | 
- the heat of the water; then pour it out into drops, and cut 
them into {quare pieces as fmall asa walnut; let it lie three 
days on an oven in a band-box, afterwards put them into a 
pan, and damp them with rofe-water, mafh it well with your 
hands, and mould them according to your fancy, viz. fqueeze 
them as hard and as clofe as you poffibly can; make them 
very round, and put them into a band-box or a fieve two or 
‘three days ; then ferape them a little with a wafh-ball {craper 
(which are made for that purpofe), and let them lie eight or 
~ ‘nine days; afterwards ferape them very fmooth and to your ~ 
\ mind, . | ; 
N. B. If you would have them red, when you firft math 
them, putin a little vermilion ; if light, fome hair-powder; 
and if purple, fome rofe-pink. 


To make Blue, Red, or Purple Wafo- Balls, or to marble Ditto. 


GET fome white-foap, and cut it into fquare pieces about 
the bignefS of dice; let it lie in a band-box or a fieve on the 
top of an oven to dry; beat it in a mortar to a powder, and. 

- put it into a pan; damp it with rofe-water, mix it well with 
your hands, put in fome hair-powder.to make it ftiff; then: 
fcent is with of oil thyme, and oil of carraways, : 
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If you would have them blue, put in fome powder-blue, 
if red, fome vermilion ; if purple, fome rofe-pink ; mix ther 
well together with your hands, and fqueeze them as clofe as 
poflible ; make them very round, of a fize agreeable to your 
mind; put them into a fieve two or three days; then fcrape 
them a little with a wafh-ball fcraper, and let them lie in the 
fieve eight or nine days. Afterwards fcrape them very fmooth, 
and agreeable to your mind. | i : 

If you would have them marbled, after being fcented with 
oil of thyme and oil of carraways (as in the firft procefs), 
cut them into pieces about as.much as will make a ball each, 
make it into ‘a flat fquare piece, then take a very thin knife, 
and dip it into the powder-blue, vermillion, or rofe-pink 
(according to the colour you would fancy), and chop it in ac~ _ 
cording to your mind; double it up, and make it into a hard 
and round ball, and ufe the fame procefs as before mentioned. 


White Almond Wajb-Balls, 


TAKE fome white-foap and flice it thin, put it in a band« 
box on the top of an oven to dry, three weeks or more; 
when it is dry beat it is a mortar till it is a powder ; to every 
four ounces of foap, add one ounce of hair-powder, half an 
ounce of white-lead; put them into a pan, and damp them 
with rofe-water to make it of a proper confiftency ; make them | 
nto balls as hard and clofe as poflible, fcrape them with a ball- 
{craper, and ufe the fame procefs as before mentioned, letting 
them lie three weeks in a fieve to dry 5 then finifh them with | 


a ball-fcraper to your mind. 


4s 


x - Brown’ Almond Wajb-Balls. 


"TAKE iome common brown hard foap, flice it thin, and 
put it into a band-box.on the top of an oven to dry, for the 
{pace of three weeks, of more; when quite dry, beat it in a 
mortar to a powder; to every three ounces of foap add one 
ounce of brown almond-powder; put it in a mortar, and 
damp it with rofe-water, to make it of a proper confiftency 5 
beat it very well, then make them into balls according toa 
‘ procefs before mentioned, letting them lie three weeks in a 
fieve to dry; then finith them with a ball-fcraper, agreeable 
to your mind. | Sif 
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Tp pis Lip ‘Salve 


TAKE half a pound of hog’s lard, put it into a pan, with 
one ounce and a-half of vitgin-wax ; let it. ftand on a, flow 
fire till itis melted ; then take a {mall tin-pot, and fill ie with 
water, and put therein fome alkanet-root; let it boil till it is 
of a fine red colour; then ftrain fome of it, and mix it with 
. the ingredients according to your fancy, and fcent it with — 
eflence of lemon; pour it into {mall POKER: and fmooth the top 
‘with your finger. 

N. B. You may pour a little out ‘firlk; to fee if it is of a 
proper colour to your RANEY 


A Stick, or Compofiti tion, to take Hair out by the Roots. 


TAKE two ounces and a half of rofin, and one ounce of 
bees-wax, melt them ers and make them into ficks 
for ufe. 


piu make White Lip Salve; ad fav chopped Hands and Face.— 
Six Shillings and Three-pence per Pot. 


MELT fome fpermaceti in fweet-oil, add thereto a frail 
bit of white-wax; when it is melted put in a fmall quantity 
of white fugar-candy, and ftir it well therein; then pour it, 
into pots for ufe, ‘Bes 


French Rouge.—Five Shillings per Pot. 
TAKE fome carmine, and mix it with hair-powder to 
make it as pas as you pleafe, according to your fancy. 


Opiate ue the Teeth.—TIwo Shillings and Sixpence per Pot. 


TAKE one pound of honey, let it be very well boiled and 
fkimmed, a quarter of a pound of bole-ammoniac, one ounce 
of dragon ’s-blood, one ounce of oi! of fweet-almonds, half an 
ounce of oil of cloves, eight drops of eflence of bergamot, one 
gill of honey-water; mix all well together, and pour it into 
pots for ufe. PA Ae: 


Delefeat’s Opiates 
HALF an ounce of bole-ammoniac, one ounce of powder 
of myrrh, one ounce of dragon’s-blood, half an ounce of or- 


cetnot, half an ounce sa roch- alum, half an ounce of ee 


ty -— ¢ 
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k “. , { : ; 
ginger, two ounces of honey ; ‘mix all well together, and put 
it in pots for ule. ea eke 


Na | Birk make Shaving: Oil.— One Shilling per Battle, bal ci 
DISSOLVE a quantity of oil-foap, cut into thin flices, in 
fpirits of wine; let it ftand a week, then put in as much foft- 
foap till the liquor becomes of a clammy fubftance: {cent as 
you pleafe, and bottle it for ufe. ; 


“To take Iron-Molds out of Linen, and Greafe out of Woollen or 
Silk.—One Shilling a Bottle. | 

TAKE four ounces of fpirits of turpentine, and one ounce 

of eflence of lemon; mix them well together, and put it into 
bottles for ule. > x 


i!  Wafh for the Face. i hc gt eats 
3a" = TAKE one quart of milk, a quarter of a pound of falt- 
petre beaten toa powder; put in two pennyworth of oil of 
anife-feed, one pennyworth of oil of cloves, about four thim- 
bles full of the beft white-wine vinegar; put it into a bottle, 
and Jet it ftand in fand half-way up, in the fun, or in fome 
warm place for a fortnight without the cork ; afterwards cork 
and feal it up. 3 | | 


‘Liquid for the Hair. —Two Shillings a Quarter of a Pint. 
-'TO three quarts of fweet-oil, put a quarter of a pound of 
alkanet-root, cut in fmall pieces; let it be boiled fome time 
over a fteam; add thereto three ounces of oil of Jeflamine, ’ 


and one ounce of oi) of lavender; ftrain it through a coarfe. 
cloth, but do not fqueeze it. | ‘ i 


oi .~ To make White Almand- Pafie. ae” 

TAKE one pound of bitter-almonds, blanch and beat 
them very fine in a mortar; put in the whites of four eggs, 
‘one ounce of French white of Trois ; add fome rofe-water and 
foirits of wine, a little at atime, unti! it is of a confiltency for _ 


pafte. 


To make Brown Almond-Pafie. 


TAKE one pound of bitter-almonds; beat them well in 

a mortar; add ‘to them one pound of raifins of the fun ftoned ; 
beat and mix them very well together, and put in a little 
brandy. 3 rs rane hat 
$e a Sweet 
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Sweet-fcented Bags to lay with Linen.—At One Shilling and Six= 
pence, Twa Shillings and Sixpence, Se. Se. Fe. each Bag. | 
_EIGHT ounces of coriander-feeds, eight ounces of {weet 
orrice-root, eight ounces of damafk-rofe leaves, eight ounces” 
of calamus-aromaticus, one ounce of mace, one ounce of cin- 
namon, ‘half an ounce of cloves, four drachms of mufk-pow- 
der, two drachms of white loaf-fugar, three ounces of laven-. 
der-flowers, and fome Rhodium wood ; beat them well toge~ 

ther, and make them in fmall filk bags, Aan 


 -Honey-Water.—One Shilling per’ Bottle. 

ONE quart of rectified fpirits of wine, two drachms of tinc- 
ture of ambergreafe, two drachms of tin@ure of mufk, half a 
pint of water ; filter it according to your fancy, and put it in- 
to {mall bottles, a | 


ae Orange- Butter: 

MELT a fihall quantity of fpermaceti in fweet-oil, and put 
in a little fine Dutch pink to colour it; then add a little oil of 
orange to fcent it; and laftly, while it is very hot put in fome 


x 


{pirits of-wine to curdle it. fis 
a 
Lemon- Butter.- | 

IS made the fame as orange-butter, only put in no Dutch 
pink, and {cent ‘it with effence of lemons, inftead of oil.of . 
_ Orange. ite ae : one: Pe 

reer 

| Marechalle Powder. —Sixteen-Shillings per Pounds 

ONE ounce of cloves, one ounce of mace, one ounce of 
cinnamon, beat them very well to a fine powder; addtothem — 
. four pounds of hair-powder, and half a pound of Spanifh burne. 
amber beaten very fine, a quarter of an ounce of oil-of laven- 
der, half an ounce of oil of thyme, ‘a quarter of an ounce of 
eflence of amber, five drops of oil of laurel, a quarter of an — 
ounce of oil of faflafras ; mix them all well together. . 


Vipin’ Milk. —Two Shillings per Bottle 

' PUT one.ounce of tincture of benjamin into a pint of cold 
water: mix it well, and let ic fand one day;,. then run it — 
through a flannel-bag with fome.tow in it; put it in bottles 
for ule. ae 
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iE au he Bouquet. 


TAKE one quart of fpirits of wine, half an ounce of 
mufk, two drachms of tinéture of faffron, mix them well to- 


gether, and let them ftand one day; then filter it with any ~ 


WAGES 


The Ambrofia Nofegay. 


TAKE one pint of {pirits of wine, one drachm al a 
, cloves, one ounce of oil of nutmegs's mix them, and filter it 
as ae pleafe. 


Pearl-Water. 


MIX pearl- powder with honey and lav pan tae and thea 
the pearl-powder will never be difcoloured,. 


Eau de Luce. 


TWO ounces of the beft reGtified fpirits Hh wine, one 
drachm of oil of amber, two drachms of falt of tartar, prepared 
powder of amber two drachms, twenty drops of oib of nutmegs; 
put them all into a bottle, and fhake it well; let it ftand five 
hours, then filter it, and. always keep it by you, and when 
you would make eau de luce, put it into the ftrongeft fpirits of 
fal-ammoniac. } 
Milk Flude Water. 

ONE quart of fpirits of wine, half an ounce of oil of 
cloves, one drachm of effence of lemons, fifteen drops of oil of 
Rhodium, a little cochineal in powder, to colour it of a fine 
pink; let it fland one day, wee hilter it, but with no water. 


Mifs in her Teens. 


ONE quart of fpirits of wine; eflence of bergamot, one 


‘ounce; oi! of Rhodium, two drachms ; tincture of mufk, half 
‘a drachm, and half a pint of water; mix them well together, 
_ and put them into bottles for ufe. | 


~ 


Lady Lilley"! Ball. 


TAKE twelve ounces of oil-foap fhaved very fines fperma- 
ceti three ounces, melt them together ; two ounces of bizmuth 
diffolved in rofe-water for the fpace of three hours, one ounce. 
of oil of thyme, one ounce of the oil of carraways, one ounce 
of effence of lemons ; mix all well together. 


‘ 
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Hard Pomatum. 

TAKE three pounds of mutton-fuet, boil and ios it well 
till it is quite clear, pour it‘off from the drofs which remains 
at the bottom; then add thereto eight ounces of virgin-wax, 
melt them together, and fcent it with effence of lemon ; ; make 
it into rolls according to fancy. 


a 


o 
SP 


Soft Pomatum. 

TAKE a quantity of hog’s lard, boil and fkim it very well; 
put in a fmall quantity of hair- powder, when it is cool, to , 
make it agreeable to your mind ; and feent it with eflence of 
lemons. 

N. B. You may take a fmall quantity out aie and let it 
cool ; if it is too foft add a little hair-nowder to make it ftiffer. 


Nun’s Cream. 
ONE ounce of pearl- powder, twenty drops of oil of Rho- 
dium, and two ounces of fine pomatum ; mix all well toge- 
ther. 


Eau fans Pareil. 
ONE quart of fpirits of wine, one ounce of effence of ber- 
gamot, two drachms of tincture of mufk, add to them half a 
pint of water, and bottle them for ufe. 


Beautifying Water, 


IS balfaneum cofmeticum, a fmall quantity put into elder- : 
flowers waters 


' Lozenges for the Pea bernk 


. TAKE one pound of chalk, beat it to a powder in a mor- 
tar, with one pound and a half of white loaf fugar, and one 
ounce of bole-ammoniac ; mix them well together, and put 
in fomething to moiften them to make it of a proper confit. 
_ ency or pafte; make them into {mall lozenges, and let them 
lie in a band-box on the top of an oven a a week or more to drys : 
fhaking the nex fometimes. 


Lozenges are a Cold. 


TAKE two pounds of common white loaf-fugar, beat it: 


well in a Spars diffolve fix ounces of Spanith liquorice ina 


dia . little — | 
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little warm water ; one ounce of gum arabic diffolved likewife ; 
add thereto a little oil of anife-feed ; mix them well to a proper 
confiftency, and cut them into fmall lozenges; let them lie in 
a band-box on the top of an oven a confiderable time to dr 
fhaking the box fometimes. | wy a 


To make Dragon Roots. 


TAKE fome mallow-roots, fkin them, and pick one end 
with a pin or needle till you have made it like a bruth; then 
take fome powder of brafil, and fome cochineal, boil them 
together, and put‘in the roots till you think’ they are tho- 
roughly dyed; then take them’out, and'lay them by the fire to 
dry. ae , ea 

To make Shaving=Powder. : 

TAKE fome white-foap, and fhave it in very thin flices; 
“Jet it be well dried on the top of an oven in a band box ; beat 
it in a mortar till it is very fine, fift it through a fine fieve, 
and {cent it as you pleafe. ps4) POT Ny ded 


Windfor Scap.—Two Shillings per Pound, 


GET fome of the whiteft foap, fhave it into thin flices; 
melt it in a ftew-pan over a flow fire, and fcent it very ftrong 
with oil of carraways ; pour it into a drawer made for that 
purpofe ; let it ftand three days or more, and cut it into fquare 
pieces to your fancy. iS pla: | | 


/ Sap to fill Shaving- Boxes. to . 
TAKE fome of the whiteft foap, beat it in a’mortar, and, 
fcent it with oil of carraways, make it flat }~then chop in fome 
vermilion, or powder-biue, to marble it, with a very thin knife 
dipt in the fame; double it up, and {queeze it-hard into the _ 

boxes ; then-fcrape it f{mooth with a knife. |. 2% 

5 : Leoth- Powsder.—One Shilling per Bottle. 
BURN fome roch-alum, and beat it in a mortar, fiftit fine ; 

_ ¢hen take fome rofe-pink, and mix'them well together to make » 
it of a pale red colour; add thereto a little powder of myrrh, ' . 
and put it into bottles for ufe. — i Ys Ey Pa a 
~ 2 ~- 4 

| Geld” 


RECEIPTS FOR PERFUMERY, &c. - 407 


Cold Cream. 


TAKE one pint of trotter-oil, a quarter of a pound of 
hog’s-lard, one ounce of fpermaceti, a bit of virgin-wax ; 
warm them together with a little rofe-water, and beat it up 
with a whifk. ¢ 2 , , ; 


The genuine Receipt to make Turlington’s Balfam. 


BALSAM of Peru, one ounce; beft ftorax, two ounces ; 
benjamin, impregnated with fweet-almonds, ‘three ounces ; 
aloes Succotorine, myrrh eleét, pureft frankincenfe, roots of 
angelica, flowers of St. John’s wort, of each of thefe half an 
ounce ; beat the drugs well in a mortar, and put them into a 
‘large glafs bottle ; add thereto a pint, or rather more, of the 
beft fpirits of wine, and let the bottle ftand by the kitchen fire, 
or in the chimney-corner, two days and two nights ; then de- 
cant it off in fmaller bottles for ufe, and let them be well 
corked and fealed. 

N. B. The fame quantity of fpirits of wine poured on the 
ingredients, letting them ftand by the fire, or in fome warm 
place for the fpace of fix days and nights, will ferve for com- 
mon ufe; pour off the fame in {mall bottles, and let them be | 
well corked and fealed. © 


' Io make Sirop de Capillaire. er 

PUT feven pounds of common lump-fugar into a pan, and 
thereto add feven pints of water; boil it well, and keep fkim- 
ming it; then take the white of an ege, put it in fome water, 
and beat it up well with a whifk ; take the froth off and fcatter 
it therein, and keep it fkimming until it is quite clear; then 
add thereto half a pint of orange-flower-water; mix it. well 
together, let it ftand till cold, and put it into a ftone bottle, 


or in bottles for ufe, let them be quite clean and dry before _ 


it is put into them, otherwife it will make it mothery and ~ 
fpoil it. : 

N. B. If you chufe to have it of a high colour, burn a little ~ 
 fugar in a pan, of a brown colour ; afterwards put a little ca-, 
pillaire thereto, ftir it about with a wooden {poon, and mix it 
“well svith the capillaire according to your fancy. 


ies eRe 
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| For a Confumption ; an approved Receipt by a Lady at Paddington. 
TAKE the yolk of a new-laid egg, beat it up well with 


three large fpoonfuls of rofe-water; mix it well in half a pint 


of new milk from the. cow, fweeten it well with firop de capil- 


-Jaire, and grate fome nutmeg in it. Drink it every morning 


fafting for a month, and refrain from fpirituous liquors of any 
kind, . ¥ 
_N.B. Mr. Powel, sche: kept the Crown, a public houfe in 


’ Swallow-ftreet, St. James” s, was in fo deep a decline as to be 


{earce able to walk ; when he coughed, the phlegm he brought 
frem his ftomach was green and yellow; and he was given 


over by his phyfician, who, as the laft refource, advifed him | - 


to go into the country to try what the air would do. He hap- 


" pily went to lodge at Paddington: the woman of the houfe 


underftanding his Condition. recollected that an old lady, who 
had lodged in the fame houfe, had left a book with a collection 
of reRer hts in it for various darters ; inftantly fetched it, and — 
found the for re going, - whica he having frictly followed, found 
himielf much better in a fortnight; and, by continuing the- 


fame, in: lefs than a month he began to bave an appetite, and 
with the blefling of Ged, in a fhort time by degrees he reco- 


vered his health, to. the aftonifhment and furprize of all who 


_knew him, and declared to me he was as well and hearty as 
«ever he was in his life, and did not {cruple to. csi every perfon 
the means and method of his recovery. 


N. Be This receipt 1 had from his own mouth, 


- To Sop a violent Purging, or the Flux. 


"TAKE a third part of a gill of the very bet double dif. — 
tilled anife feed ; grate a third part of a large nutmeg into it. | 
To be taken the fame. quantity an hour after breakfaft, one 

our after dinner, and, if occafion, an hour before going to 


‘bed, _ Probatum eff. 


—% 
ys 


For ‘Ob fruéiions in the Womb. | 
SUCCOTORINE aloes, one ounce; cardamum-feed, a 


quarter of, an ounce; fhake-root, a quarter of an ounce 5. 

gum-myrrb, a quarter of an ounce; faffron, a quarter af an 
ounce ; cochineal, two fcruples ; ; zedoary, two (cruples ; ; rhu- 
bagb, two feruples : : det thefe. drugs be well beaten in a mortar, 
and put them into a large bottle ; add thereto a pint and a half 
of mountain-wine ; ; PAS it hear ‘the fire for the fpace of three 
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days and nights, thaking it often. Let the patient take a fmall 


& 


tea-cup-full twice a week in the morning, an hour before 
rifing. 


Another for Obftruétions, 

THREE pennyworth of alkermes,. two pennyworth of Ve- 
nice treacle, and a quarter of an ounce of {permaceti ; to be 
made into four bolufes, oneto be taken every evening going to 
bed. 

Fialf a pint of pennyroyal- water, a quarter of a pint of hy- 
{teric- water, and a quarter of a pint of pepper-mint- water ; to, 
be taken every morning and evening, a tea-cup full. — 


: For a Eloarfenefs. 
TWO ounces of pennyroyal-water, the yolk of a new-laid 


egg beaten, thirty drops of cochineal, twenty drops of oil of 


anife-feed, mixed well and ueatheds with white fugarecandy, 


A large fpoonful to be taken night and morning. 


INDEX. 
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Apricot-pudding, how. to make, 


A. 

LMOND, to make an al- 
mond foup, 156, An. al. 
“mond fraze, 164, To make 
_ pretty almond puddings, 171. 
Another way to make an al- 
mond pudding, 215. To boil 
an almond pudding, ib, To 
make the Ipfwich almond 
_ pudding, 222. Almond hogs 
puddings, three ways, 255, 
Almond cheefecakes, 288. Al- 
mond cuftards, 289. Almond 
cream, 292. Almond rice, 
358. How to make almond 
Knots, 360. ‘Tio make almond 
milk for a wath, 361. How to 
make fine almond cakes, 366. 
To make almond butter, 374, 
Amulet, to make an amulet of 

beans, 209, 7 


Anchouy, to make anchovy fauce, 


_ 123... Anchovies, 319. 
Andouilles, or  calfs 
(PINGS, KO CEES, G2. ah yun 
Angelica, how to candy it, 362. 
Apple-fritters, how to make, 
“162. To make apple frazes, 
164. 
166. ‘To bake apples whole, 
ib. ‘To make black caps. of 
apples, ib. An apple pudding, 
217+ 226. Apple dumplings, 
two ways, 227, 228. A‘ flo- 
rentine of apples, 228. An 
apple-pie, 230, Green codling 
pie, 2314 bis 


chitter- ~ 


A pupton. of apples, - 


216. 222. To preferve apri- 
cots, 316. 361. To make 
thin apricot chips, 362. How 
to ‘preferve apricots gteen, 
367. cried AP | eaetienetek 
April, fruits yet lating, 339. 
Arms, of iron -or fteel, how , to 
keep from rafting, 379. 
Artichokes, - how to drefs, 17. 
To make a fricafee of arti- 
choke bottoms, 196. To. fry 
artichokes, 197, To make an 
_ artichoke pic, 229. To keep 
artichoke bottoms dry, 249. 
To fry: artichoke bottoms, ib, 
To ragoo artichoke bottoms, 
ib, ‘To pickle young arti- 
chokes, 277. To pickle artie 
choke bottoms, 278. To keep 
_ artichokes all the year, 321. 
To drefs artichoke fuckers the 
Spanifh way, 357. Artichokes 
preferved the Spanith way, ib. 
Mfparagus, how to drefs, 17, 
- flow to make a ragoo of af- 
paragus, 115. To drefs afpae 
ragus and eggs, 198. Afpara- 
gus forced in French rolls, 200, 
To pickle afparagus, 272, 
 Afparagus drefled the Spanith 
way, 3506. Pye ae 
uguft, the product of the 
_. kitchen and fruit garden, 340. 


} 
* 


ayaa B. 


bE 3 Bim: 2 rns ARE 


Bacon, how to bodies, 266, How 

to. chafe- Englith bacon, | cy ern 
See Beans. 

Bake, to bake a pig, 4. A leg of 
beef, 19. An ox’s head, 20. A 
calf’s head, 27, A fheep’s 

_ head, ib, Lamb and rice, 52, 
A cad’s head, 175. ‘To bake 
turbots, 178 To bake fal- 
mon, ib. 
ding, 215. Fithy 250, 
oatmeal pudding, 252. A rice 
pudding, ib. Baked cuf- 
tards how to make, 289. 

Balm, how to diftil, 326, 

Bamboo, an imitation of, how to 
pickle, 279. 

Barbicued pig, 67. 

Barbel, a filh, how to chufe, 3376 
Barberries, how to pickle, 275. 
- To preferve barberries, 368. 
Bute -foup, how to make, 


156. To make barley gruel, 
159. A pearl barley pudding, 
217. A French barley pud- 
ding, ibs, Barley water, 245, 


- Barley cream, 291. 


374¢ 


Barm, to make bread without, 


8a}, 10 
‘Basie how to ariel a_ batter 
_ pudding, 219. To make a bat- 
ter pudding without eggs, ib. 
Beans and Bacon, how to drefs, 
18. To make a fricafee of 
kidney beans, 113. To drefs 
Windfor beans, 114. To make 


arageoo of French beans, OZ. 2 


_ A ragoo of beats with a force, 
ib. Beans ragooed with a cab- 
‘bage, ib, With parfnips, 203. 


With potatoes, ib. To drefs ~ 


beans in ragoo, 208, How to 
make an amulet of beans, 209. 
To make a_bean tanfey, ib. 
ie dreffed the German ways 


Bdfaad, to clear of bugs, 344+ 
4 


‘e 


An almond pud- © 
An 


Beef, how to roaft, 2.12. 


Why 


not to be falted before it is laid 


.. of beef,. ib. 


fe 


to the fire, 2 2.. How to be kept 
before it is drefted, ib. Its pro- 
per garnifh, ib. How to make 
beef gravy, 19. To bakea leg 
How to ragooa 
piece of beef, 33. Beef tremb- 
lonque, ib. To force a firloin 
of beef, 34. Another way to 
force a firloin, ib. Sirloin of 
beef en epigram, ib. To force 
the infide of a ramp of beef, 
35. A rolled rump of beef, 


ib. To boil a rump of beef 


the French fafhion, ib. Beef 
efcarlot, 36. Beef ala daube, 
ib, Beef alamode, and in pieces, 


37. Beef olives, ib. Beef col- 


39: 
fecond way to fry beef fteaks,, 


lops, 38. To ftew beef fteaks, 
To fry beef fteaks, ib. A 


ib. A pretty fide difh of beef, 
ib, To drefs a fillet of beef, 40. 


Beef fteaks rolled, ib. To flew 


a rump of beef, ib. Another 


Portugal beef, ib. To flew a 
rump of beef, or the britker, 


the French way, ib, To ftew 


beef gobbets, 42. Beef royal, 


ib. To make collops .of cold 
beef, 120. To make beef 
broth, 132. A beef fleak pie, 


“142 Beef broth for very weak, 


— weak people, 246. 


- venifon, 261. 


people, 239. Beef drink for 


ib, A beef “pudding, 250. To 
pot cold beef, 259. Beef like 
To collar- beef, 


262. To make Dutch beef, 


263. Beef hams, 265. Names a 


of the different parts of a bul- 
lock, 328. How to chufe good 
beef, 331. How to pickle or 
preferve beef, 353. The Jews 


way to pickle beef, which will 


go Bed | to the Weft Indies, and 
keep, 


Beef tea; 


¢ 


‘way to ftew a rump of beef, q1. - 


to NI DY By x 


keep a year good in. the pickle, 


and with care will go to the 


Eaft Indies, 379. Pickled beef 
for prefent ufe, 382. Beef 
fteaks after the French way, ib. 

Beer, directions for brewing it, 
305. The beft thing for rope- 
beer, 307. To core four beer, 
ib. . 


Beet-root, how to pickle, 272. 
Birch wine, how to make, 303, * 


Birds potted, to fave them when’ 


they begin to ba bad, 268. 


Bifeuits; to make drop bifcuits, 


284. To make cominon bif 
cuits, ib, 
bifcuits, 285. How to make 
bifcuit bread, 371. To make 
orange bifcuits, 377,_ 
Bitter, bow to make fine; 384 
Blackbirds, to chofe, 334: 
Blackcaps, how to make; 166. 
Blackberry wine, to make, 363.. 
‘Boil, directions for boiling, 8, 
To boil.a ham, ib. To boil 
a tongue, 9g, Fowls and houfe- 
lamb, ib. Pickled. pork, 20. 
A rump of beef the French 


fafhion, 3g. Achaunch or neck © 


of venifon, 68. » Chickens boil- 
ed with bacon and celery, 80. 
A duck: or rabbit with onions, 
82. -Ducks the French way, 
$4, Pigeons, 88, Ditto boil= 
ed with rice, g1. Partridges, 
95- Apheafant, 98. Snipes 
or woodcocks, 99. Rice, 105. 
A cod’s head, 174. Turbot, 
177. Sturgeon, 187. Soals, 


a8g. Another way, ib. Spi- 
nach, 200. A {crag of veal, 
239. A chicken, 240.  Pi- 


geons, ib. Partridge or any 
other wild-fowl, 241. A plaice 
or flounder, ib, 


_ Bologna faufages, how to make, | 


vA § 8. 
 Bombarded veal, 57. 


To make French | 


Bowels, a medicine for a difora 
der in, "247, eee) 
Brawn, how to .make fham 
‘ brawn, 263. How. to chufe 
brawn, 322, 
Bread-pudding, how to. makes" 
219. ‘To make a fine. bread- 
_ pudding, 220. An ordinary: 
‘ bread-pudding, ib, A baked 
bread-pudding, ib, A bread: 
and butter pudding, 224. Bread 
foup for the fick, 245. White 
bread after the London way, 
307. To make French bread, 
308. ‘Bread without barm, by 
the help of leayen, 310. 
Brewing, rules for, 305+ ‘ 
Brick-bat cheefe, how to make, 
336. ay | 
Broccoli, how to drefs broccoli ~ - 
and eggs, 197. Broccoli, in 
fallad, 198. : 
Broil, to broil a pigeon, 6. To 
broil Qeaks, 7, General di- 
rections for broiling; 8, To 
broil chickens, 78. Cod-founds. 
broiled with gravy, | 116. 
Shrimps, cod, falmon, whiting, 


or haddocks, 176. Mackerel, 
177. Weavers, ib, Salmon, 
178. Mackerel whole, 179. 


Herrings, 180, Haddocks, when 
they are in high feafon, 181, 
Cod-founds, ib. Eels, 1856 
Potatoes, 19Q. PN 
Broth, ftrong, how to make for | 
foups or gravy,125. To make 
{trong broth to keep for ufe, 
-128. Mutton broth, 132, Beef 
broth, ib. Scotch barley broth, 
ib. Rules to be obferved in 
making foups or broths, 135, 
To make mutton broth, 239, _ 
Beef or mutton broth for weal 
people, ib. _ To make pork 
broth, 240. Chicken broth, 
242. To make knuckle broth, 
246, , , 
IN 


Brown colouring for made difhes, 


I 

Bin how to keep clear from, 
343. ‘To ‘clear a bedftead of 
bugs, 344. 

Bullice white, how’ to ‘keep for 
tarts or pies; 323. 

Bullock, the. feveral parts of 
‘one, 328. 

Buns, how to make, 286. 

Butter, ‘how to melt, 5. How 
to make buttered wheat, 160. 
To make buttered loaves, 197. 
A buttered cake, 281. Fairy 
butter, 289., Orange butter, 
ib. A buttered tort, 299. To 
roaft a pound of butter, 325. 
How to chufé butter, 332. 
Potted butter, how to preferve, | 


353. To make almond butter, | 


Wi Og 
C. , 
| Cabbage:, how to drefs, 1 5. A 
forced cabbage, 116. Stewed 
‘red cabbage, 117. A farce 
How 


meagre cabbage, 210. 
to pickle red cabbage, 276. To 
drefs’ red cabbage the Dutch 
way, good for a cold in the 
_breaft, 346. To pickle the 
fine purple cabbage, 384, ‘To 
make four crout, 388. | 
Cake, 
_ cakes, 198. How to makea 
rich cake, 280. To ice a great 
_ cake, ib. To make a pound 
cake, 281. A cheap feed-cake, 
ib, A butter cake, ib,  Gin- 
gerbread cakes, ib.» A fine 
feed or faffron cake, 282. A 


rich feed cake, called the nun’s » 


cake, ib. Pepper cakes, 283. 
Portugal cakes, ib. To make 
a pretty cake, ib, Little fine 
cakes, 284. Another fort of 
little cakes, ib. 


how to. make potatoe - 


As 
. Cantina {now-balls, 


Shrewfbury ., 


te De 


cakes, 285. Madling cakes, 
ib, Little plum cakes, 287, « 
Cheefe-cakes, ib. A cake the © 
Spanifh way, 358. How, to 
make orange cakes, 364. To 
make white cakes like china ~ 
_difhes,. 36g. | Fine almond 
cakes, 366. Uxbridge cakes, 
ib, Carraway cakess 373. Su=° 
gar cakes, 375. ° 
Calf’s Head, how to hath, 24. 
To hath a calf’s head sr iuities ib. 
To bake a calf’s head, 27. To 
ftew a -calf’s head, 55. Acalf’s 
head furprize, 60. Calf’s chit- 
terlings or andouilles, 62. To 
 drefs calf’s chitterlings curiouf- 
ly, ib. Avealf’s liver ina caul, 
94. To roaft a calf’s liver, 95. 
To make a ¢alf’s foot pudding, 
196.. A calf’s foot pie, 141. — 
Calf’s head pie,147., Calf’s 
feet jelly,, 295. . The feveral 
| parts of a calf, 329. A calf’s 
head dreffed after the Dutch 
way, 381. To make a frica- 
fee of calf’s feet and chaldron, _ 
after the Italian way, 383. 
Calf’s feet ftewed, ib. 

Candy, how to candy any fort of — 
flowers, 317. To candy ange- 
lica, 372. ‘To candy ge 
373 | 

afore how to chute, 3336 A 
capon done. after the French 
way, 33. 

Captains of hhips, diretions for, 
2, 

how, to 
make, 394. To make Carolina 
rice pudding, 395. 

Carp, how to drels a brace of; 
124. (To drefs carp au blue, 
ib. To ftew a brace of carp, 
171. To fry carp, 172.. How © 
to bake a carp, ib. ‘To make a 
Carp pie, 232. = How to chufe — 
€arp, 337+ . 

. Carraway 
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Carraway cakes, how to make, 


: Posh how to drefs, 15. To 
_ make a carrot pudding two 
‘ways, 216. Carrots and French 
beans drefied the Dutch way, 
356. 

Cafia, how to candy, 373. 

Catchup, how to make catchup 
to keep twenty years, 247. To 
make catchup two ways, 320. 

Cattle, horned, how to prevent 

__ the infe@ion among them, 350. 
Caudle, how to make white 

caudle, 243. To make brown 
caudle,; ib. Hi 

‘Cauliflowers, how to drefs two 
ways, 17-¢ To ragoo. cauli- 

flowers, 115. How-to fry cau- 
_ liflowers, 212. To pickle cau- 
liflowers, 272. To drefs cau- 
liflowers the Spanifh way, 356. 

Caveach, how to make, 267. 

Chardoons, how fried and but- 
tered,. 195. Chardoons a la 
_ fromage, ib. 

Chars,’ how to pot, 238. 

Cheese, how to chafe, 332. To 
. pot Chefhire cheefe, 261. To 

make {lip-coat cheefe, 386, To 
make brick-bat cheefe, ib, 
Cheefecakes, to make fine cheefe- 
~ cakes, 287. Lemon cheefe- 
cakes, two forts, 288. Almond 
cheefecakes, ib. Cheefecakes 
without currants, 370. 

Cheefe-curd puddings, how to 
make, 221. To make a cheefe- 
curd flofentine, 228. 


Cherry, how to make a cherry. 


pie, 231. -Cherry wine, 303, 
Jar cherries; 311, To dry 
cherries, ib. ‘T’o preferve cher- 
ries, with the leaves and ftalks 
green, 312: 
cherry water, 320. 
cherries, 349. 
cherries, 365. 


To candy 
How to dry 


To make black. 


To make mar- | 


malade of cherries, 366. Ta 
preferve cherries, 367. 372. 
Chifeire pork pie, how to make,, 
144. How to make it’ for fea, — 
253. lopot Chefhirecheefe, 262, 
Chefnuts, how to roat a fowl 
with chefnats, 75. To make 
chefnut foup, 130. To make 
‘a chefnut pudding, 221. 
Chickens, how to fricafee, 24, 
25.. Chicken furprize, 76, 
Chickens roafted with forces 
meat and cucumbers, 77. 
Chickens a la braife, ib, To 
broil chickens, 78. — Palled 
chickens, ib. A pretty way of 
ftewing chickens, 79. Chick- — 
ens chiringrate, ib. Chickens 
boiled with bacon and celery, 
80. Chickens with tongues, 2 
good difh for a’ great deal of - 
company, ib. Scotch chick- 
ens, ib, To ftew chickens the 
Datch way, 81. To- ftew 
chickens, ib. T'o make a cur- 
rey of chickens the Indian way, 
105. To make a chicken pie, 
* 143. To boil a chicken, 240. 
To mince a chicken for the 
fick, or weak people, 242. 
Chicken broth, ib, To pull a 
chicken for the fick, ib. To 
make chicken water, ib. Chick. 
ens dreffed the French way, 
382. Chickens and turkies 
_ drefled after the Dutch way, 383. 
bild, how to make liquor for | 
- one that has the thrufh, 246. 
Chocolate, to make {ham cho- ’ 
colate, 358, Another way, ib. 
Thesquantity to make, 370. 
Chouder, a fea dif, how to make, 
381. , 

Cbub, a fit, how to chufe, 337. 
Citroz, fyrup of, how to make, > 
315. How to make citron, 349. 
Clary fritters, how to make, 163. 
How to make clary wine, 304. « 
poe | | Chve 


3 
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~ 


Clove elif (oo. 
5 ss. owers,"how to make 
fyrip of; 315. | a) 
Cock, how to chufe, 334+ 
- Cocks-combs; how, to force, III. 


To preferve cocks-combs, 112. 


Cockles, how to pickle, 2776 


“Cod and~Codlings, how to chufe, 


ty RT ay Cod-founds broiled with 
gravy, 116. How to roaft.a 
—cod’s, head, 474. To boil a 


cod’s head, ib. How to few 


_ god, ib. To fricafee a cod, 
175. ‘To, bake a cod’s head, 
ib. 'To broil cod, 176. To 


‘broil cod-founds, 181. To frie 


cafee cod-founds, 182. ‘To 
_drefs. water-cod, 1384. 
‘ crimp cod the Dutch way, 187. 
Codling, green, pie, how to 
"make, 231. How ‘to pickle, 


274. 
Collar, to collar a breatt of veal, 
3Or To collar a brea of mut- 


ton, ib, To make a collar of 
fith in ragoo, to look. hke a 


~ _ preaft of veal collared, 189. To - 


_ ” make potatoes like a collar of 
* yeal, or mutton, 198. To col- 
lar a breaft of veal, 261. .To 
collar beef, 262. To collar a 
 falmon, ib. ~ | 
Collops, how to drefs beef col- 
_lops, 38-..'To drefs collops-and 
eges, 118. , Cold beef, 120. 
See Scorcs collops. ; 
Comfrey roots, how to boil, 240. 


Conferve of red rofes, or any) 


“other flowers, how to make, 
’ 315. Conferve of hips, ib, Con- 
ferve of rofes boiled, 377. 
- Cowflip pudding, how to make, 
216. To make cdwilip wine, 


304. 
Gai how to butter, 190. To 
drefs acrab, 191. 
Crab-jife, how to chufe, 338. 
- Cracknels, how to make, 369. 
Craw-ffo, how to make a cullis 


To . 
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of craw-fith, 109,° To maké | 
craw-fith foup, 128. ‘To ftew 
craw-fifh, 192. ' hb, yt 
Cream, how to make cream toatts, 
168. A cream pudding, 225. 
To make fteeple cream, 290. 
Lemon cream, two ways, ib. 
Jelly of cream, ib. Orange 
-efeam, 291s Goofeberry cream, 
ib,, Barley cream, tb. To 
make piftachio cream, 292. 
- Hartfhorn ercamj ib, Almond 
cream, ib. A fine cream, 1b. 
. Ratafia cream; ib. Whipt: 
_ cream, 2936 Ice cream, 347- 
Sack cream, like butter, 374. 
Clouted cream; 375. Quince 
cream, ib, Citron cream, ib. 
Crezm_-of apples, quince, goofe- 
berries, pranes, or rafpberries, 
376.  Sugareloaf-cream, ib. 


= 


Crout four, how to make, 388. 


Cruft, how to make a good-cruft» 
for great pies, 1g0, A fianding 
croft for great pies, ig1.. Acold 
cruft, ib. A dripping cruft, ib. 

- Acruft.forcaftards, ib, A pafte 
for crackling cruft, ib, 

Cucumbers, how to few, 136 
202. 211. ‘To ragoo cucum- 
bers, 113. To force cucum- 
bers, 117... To farce cucume 

_ bers, 2116 ‘To pickle large cu- 
cumbers in-flices, 270. How 
to preferve cucumbers equal with — 
any India fweetmeat, 390. 

Cullis, for all forts of ragoo, 108. 
A cullis for all forts of butchers — 

» meat, ib. Cullis the Italian way, 
109. Cuilis of craw fifth, ib. 
A white cullis, 110.7 ; 

Guard fritters, how to make, 162. 

‘Currants, how to make currant 
jelly, 296. Currant wine, 303. 
To preferve currants, 371. 

Currey, how to make the Indian 
way, 105. ed | 

Cuffard pudding, to boil, 218. 

To 


~ 
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Cutlets a la Maintenon; a very 


Dee ee LX 


"Yo make almond cuftards, 289. 
Baked cuftards, ib. Plain cuf- 
tards, ib, 


good difh, 473 a 
Gyder, how to make} 330. How 
to fine.cyder, ib. . 


D. 

Damofins, to preferve whole, 316. 
To keep camofins for pies or 
pies or tarts, 323. To dty da- 

. mofins, 367+ 4 

Deceinber, product.of the kitchen 
and fruit garden this month, 
Btls 


Devonfbire {quab pie, how td 


_make, 144. ae ae 
_ Difeuifed leg of veal and bacon, 
how to make, 56. Mutton chopé 

in difguife, 76. 

Difbes. See Made Difhes. 

Dog, two cures for the bite of a 

_mad dog, 3423 Bie i in 

Dotterels, how to chule, 334. 

— Doves, how to chufe, 335. See 
Pigeons. 

Drink, how to make the peforal 
drink, 244, ‘To maké a good 
drink, 24%, Sage tea, ib. To 

, make it for a child, 245. 

Dripping, how to pot, to fry fifh, 

, meat, or fritters, 248. 

Pucks, faice for; 5. Directions 
for ducks, 7. Sauce for boiled 
ducks, 9: How to roaft tame 
and wild ducks, 14. A Ger- 
than way of drefling ducks, 72. 
Ducks alamode; 81. The bett 
way to drefs a wild duck, ib. 

- Another way, 82, To boil a 
duck or rabbit with onions, ib, 
To drefs a duck with green 
peas, ib. TodrefS a duck with 

‘cucumbers, 83. A duck a la 
braife, ib. ‘T'o boil ducks the 

“French way, 84. To flew 


id 


ducks, roo. To make a duck 
pie, 143. Tochufe wild ducks, 


“5 aE : 

Dumplings, how to make yeaft — 
dumplings, 226. Tomake Nor- 
folk dumplings, 227. To make 


hard dumplings, two ways, ib. | 


Apple dumplings, two ways, 
227, 228. Dumplings when 


_ you havé white bread, 254. 


Ei 

Exl foup, how to make, 151. How 
to flew eels, 180. To ftew eels 
with broth, ibs To pitchcock 
eels, 184, Fry eels, 185: 
Breil eels, ib. Farce eels with 
white fauce, ib. To drefs eels 
with*brown fauce,ibs ‘To make 
an eel pie; 233. To collar | 
eels, 235. ‘lo pot ees, 2375 

_ How to chufe eels; 337- 

Egg fauce, how to make, proper 
for roafted chickens, 71. ‘To 
feafon an egg pie, 141. To 


' make an egg foup, 1§7- 244+ 


‘To drefs forrel with eggs, 196¢ 
To drefs broccoli and eggs, 
197. To drefs afparagus and 
eggs, 198.-Siewed Spinach and 
eges,200. To make a pretty 
dith of eggs, 204. Eggs ala 
tripe, ib, A fricafee of eggs, 
205, A ragoo of eggs, ib. 
How to broil eggs, ib. To 
drefs eggs with bread, 206. To 
farce eggs, ib, To drefs eggs 
witli lettuce, ib, To fry eggs 
as round-as balls, ib, To make 
an egg as big as twenty; 207+ 
To make a grand difh of eggs, 
ib. A pretty dift of whites of 
eggs, 208. To make a fweet . 
egg pie, 229. How-to chufe 
eggs, 332. To make marma- 
lade of eggs the Jews’ way, 358. 
Elder wine, how to make, 301. 


Ke ; 
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To make ‘elder flower wine, 
very like Frontiniac, Us etal 
Endive, how-to ragoo, 194. To 


_ drefs endive the Spanish way, 


ica | 
Hy F. 


Fairy butter, how to make, 289. 


Farce, to farce eels, with white 
fance, r8c. To farce eggs, 
206. -A farce meagre cabbage, 
210. To farce cucumbers, 211. 


Faft,a number of good difhes for 


oa faft dinner, 15.2. | 
February, fruits lating then, 339. 
Fenael, how to picsle,,274.. | 
Freldfere, how to chufe, 335. 


Fire, how to be prepared for. 


« roafting or boiling, 1. 
Fijh, how to drefs, 122, 250. To 
. make fifh fauce, with lobfters, 


723. Strong fith gravy, 127. 
To drefs little fifh, 177. Flac 
fith, 183. Salt fith, ib. Col- 


. Tar of fith in ragoo, like a breaft 
of veal collared, 189, To make 


a falt fith pie, 232. ,'To make * 


a carp pie, ib. To make a 
foal pie, ib. Eel pie, 233. To 
make a flounder pie, ib. To 
make a herring pie, ib. Sal- 
mon pie, 234. Lobfter pie, ib. 
Mufcle pie, 1b, To collar fal- 
mon, 23%. .To collar eels, ib. 
To pickle or bakeherrings, 236, 


. To pickle or bake mackerel to. 


- keep all the year, ib. To foufe 
» mackerel, ib. To pot a lob- 
. fier, ib. To poteels, 237. To 
_pot lampreys,.ibs To pot chars, 
238. To pota pike, ib. To pot 
falmon, two ways, 1b. To 
» boil a plaice or flounder, 241. 
To make fifh fauce to keep the 
whole year, 247. How to bake 
fh, 250. The proper feafon 


for filh, 336. How to chufe 


* filhs 3375 ‘To make fith pafties 


' © the Italian way, 355. The man- 


ner of dreffing various forts of 
dried fith, 391. 
Floating ifland, how to make, 
Th 260. . : 
Florendine hare, 101. | How to 
make a cheefe-curd florendine, 
228. ‘To make a florendine of 
oranges or apples, ib. 
Flour, hafty pudding, how to 
_ make, 16. To make a flour 
pudding, 218. 
Flounder, how to make a flounder 
pie, 233. How to boil floun- 
ders, 241. To chufe flounders, 
wig tt lige 
Flvwers, how to make conferve 
‘of any fort of flowers,” 314. | 
Candy any fort of flowers, 317. 
Flummery, how to make hartfhora. 
flummery, 296. Another way, 
297. To make oatmeal flam-" 
_mery, ib. French flummery, 
- 298. he 
Fool, how to make an orange fool, 
158. To make a Weftminfter 
fool, 159. A goofeberry fool, 
ib, ‘ : 
Force, how to make force-meat 
bails, 21. To force a leg of 
’ lamb, 31. To force a large 
fowl, ib. To force the infide 
of a firloin of beef, two ways, 
34. The infide of a rump of 
beef, 35. Tongue and udder 
forced, 43. To force a tongue, 
ib. To force a fowl, 74.. To 
force cocks-combs, 111. Forced 
cabbage, 116. Forced favoys, 
157. ~ Forced cucumbers, ib. 
To force afparagus in French 
. yolls, 200. | | ; 
Fowls, of different kinds, how to 
roaft, 5, 14. Sauce for fowls, 
18, 125.. How to boil fowls, 
9. How to roaft a fowl, phea- 
fant fafhion, 12. How to force 
rie ea a large 


x 


} 


b latge fowl, ga. To Rew a 
fowl, 32. To, ftew,a, fowl.in 
celery fauce, 71+ ‘The German. 
way of drefling, fowls, 72.. Foi 
drefs. a. fowl to perfegtion, 73... 
To flew, white fowl brown the. 
nice way, ib. Fowl a la braife, - 
74, To force.a fowl, ib. To ; 

 roaft a fowl with chefnuts, ot. 
How to marinate fowls, 78. 
To drefs a cold fowl, 118, ‘To. 
make a fowl pie, 253. To par. 
fowls, 2538. 


Frangas incopades, to make, 337. 


F raze, how, to make apple frazes, 
164. How; make an almond 
fraze, ib. 


French beans, how to SN Ve 4 


_ To .ragoo French, beans,,.194, 
‘202. Tamake a French barley, 
pudding, 217.. A. harrico vof 
French beans, 252.) How) to 
pickle French beans, 272. Flow 
‘to make French bifcuits,.28¢. 
French bread, 308. ~ French 
flummery, 298. ‘To keep 
French beans all the year, 321. 
To drefs carrots and French 
beans the Dutch way, 356. 
Chickens dreffed- the. French 
way, 393. 


Fricandillas, to oe Ane 


‘Pricafe, how to make a brown’ 
fricafee, 22. A white fricafee, 
22, 23. .9L0 fricafee rabbits, 
lamb, or veal, &c. 23. 
bits, lamb, ” fweetbreads, or 
tripe, ib. "Another way to fri- 
cafee tripe, 24. A fricafee of 
pigeons, 25. A fricafee of 
Jambeftones and {weetbreads, 
ib. A fricafee,of neats tongues, 
43. To fricafee ox palates, 44. 
To fricafeecod, 175. To fri- 
‘cafee cod-founds, 182. To frica- 
fee fkirrets, 195. A fricalee of 
Artigpage nations, 190 A 


\ 


Rabs* 


white tagaiome of ‘mufhrooms, ) 
197- 
Fritters, lassie to. eave hafty Fite 
ters, NOI. . Fine: fritters, 1626. 
Apple fritters, ib. «Card -frit- 
ters,’ ib,. Britters royal, ab, 
Skirret fritters, ib, White: frits 
ters, 1630 Syringedofritters, 2b. 
To make vibe: léaf fritters, 164% 


Clary, fritters, 165. Sosa 
fritters, 334.2 

Fruits, ele feveral (dado for, 
(338. 

Fry, how to fry eri ae Beef 
leaks, twolways,:.39. A loin 


of dambsch 30 Savfazes, 118. 
Cold veal, 119. To make fried _ 
toafts, 17.1. Fo fry.carpy b72,) 
-Tench, 373. Heviings, 180, 
sTofry lampreys,:184. To fry 
eels,-185. Chardoons fried and 
buttered, Iggse “Bo fry arti- 
chokes, 497... °:Potatoes; 199. 
-E2¢s as round as ~balls, -206. 
“Fried celery, 211. Cauliflowers 
ifnied, 212. Fried dmeles, 374, 

Furmity, how to a 159. 


G. 


Gam, how to make a rafpberry, 
296. 

Garden, Jutbibeiee ponerse gar- 
den things, 18. The produce 
cof the knchen:and: fruit garden, 
_in different) Loum of the yeas 

Cadieie ads to’ ‘pickle, 270. 

Germaa puffs, how to make, 368. 

Giblets, how to: few, 86. . fo 
make ‘giblets a. la turtle, 87. 
How. to make a giblet pie, 143. 

Ginger, mock, to pickle, 273. 

Gingerbread cakes, how ta male, 
9281, . How toomake s-ginger- 
bread, 283. Gingentablet, 3576 

Gold lacey how taiclean, 372." 
Eez o Golden 


PON SD Cast yx 


Golden-pippins, how ‘to pickle, 
276, How to preferve, 362. 

Good-wetts, how to chufe, 334. 

Goofe, how to roaft, 5, 7, 14, 84. 
A mock goofe, how prepared, 3. 
Sauce for a goofe, 5. Sauce 
for a boiled goofe, 9. How to 
drefs a goofe with onions, or 
cabbage, 84. ‘To drefsa green 
goofe, 85. To dry a goofe, ib. 
To drefs a goofe in ragoo, ib. 
A goofe alamode, 86... To 
make a goofe pie, 145. To 
make a pudding with the blood 
of a goole, 256. How to chufe 


a ak wild, or ibran goole, | 


erage! how to sited a goofe- 
berry fool, 159. A_ goofe- 
berry pie, 232. How to make 
itred, ib. Cuftards good with 
it, ib. Goofeberry cream, 291. 
Goofeberry wine, 302. How 
to preferve goofeberries whole 
without ftoning, 317. How to 
keep green goofeberries till 
Chriftmas, 322. 
goofeberries, ib. How to make 
goofeberry wafers, 361. 
Grailing, a fifh, to chufe, CRY Ee 
Grapes, how to pickle;'275. How 
to preferve grapes, 362. 
Grateful, how to aie a grateful 
‘pudding, 219. 
Gravy, how to make good and 
_ cheap gravy, Pref. iii. To 
make gravy for a turkey or any 
fort.of fowls, 18. Another di- 
rection to make gravy, 19. To 
make beef, or mutton, or veal 
gravy, ib, To make gravy for 
a white fauce, 125. Gravy for 
- turkey, fowl, or ragoo, ib, 
. Gravy fora fowl when you have 
“no meat’nor gravy ready made, 
_ 126, Mutton or veal gravy, 


ib, Strong fith gravy, ioe 


8 


To keep ted + 


Gravy foup, 128, 250. Good 
brown gravy, 195. 
Greens, directions tor dreffing, 15. 
Green-gages, how to candy, 340. ' 
Grill, how to grill fhrimps, 199- 
a how to make water-gruel, 


Gull, hon to Bufes 334. 


H. 


Haddocks, how to broil, 176. To 
broil haddocks when they are in 
high feafon, 181. How to drefs 
Scotch haddocks, 184, Had- 
docks after the Spanifh way, 
344. To drefs haddocks the 
Jews way, 354. - 

Hagea/fs, Scotch, to make, 388. 
‘To make it {weet with fruit, ib, 

Ham, the abfurdity of making the 
eflence of ham a fauce to one 
difh, Pref. ii, How to boil a 
ham, 8. To drefs a ham a la 
braife, 62. To roaft a ham or 
gammon, 63. To make effence 
of ham, 106, 108. To make 
a ham ‘pie, 142. Veal hams, 
264. Beef hams, 265, Mut- 
ton hams, ib. Pork hams, ib, 
Tochufe Weftphalia hams, 332+ 
Farther directions as to Picklin g 
hams, 353. 

Hamburgh iaufages, how to inate: ; 
382. A turkey ttuffed after the 
Hamburgh way, 383. 


Hard dumplings, how to make, 


two ways, 227. 

Hair, to preferve and make it 
grow thick, 394. > 

Pare: to roaita hare, 7.13. Dif- - 
ferent forts of fauce for a hare, 

‘<9. To keep hares fweét, or 
make them frefh when they 
ftink,11. To drefs ajugged hare, 
98. To feare a hare, ib. To 


“ftew a hare. ror.  Florendine 
~hare, ib. -A hare civet,. ib. 
. To 
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To pot a hare, 259. To chufe 
a hare, 335. . 

Harrico of /rench beans, how to 
make, 252. . 

Hart/born cream, to make, 292. 
Jelly, 294. ‘Tomake a hartf- 


horn flummery, two ways, 296, | 


297. 7 

Hof, how to hafh a calf*s head. 
26. A calf’s head white, ib, 
A mutton hath, 48. To hath 
cold mutton, 119. Mutton like 
venifon, 120. 

Ha/ly pudding, how. to make a 
flour hafty pudding, 160. An 
oat-meal hafty pudding, ibs A 
fine hafty pudding, 161. Hatfty 
fritters, ib, 

Heart-burn, lozenges for, 402. 
Heath-poults, to chufe, 335. To 
chute h: athcock and hen, ib. 
Hedge-hog, how to make, three 

ways, 169, 298. 

Hen, how to chufe, 334. 


Herrings, how to broil, 180. To : 


fry herrings, ib, A herring 
pie, 233. To pickle or bake 
herrings, 236. To chufe her- 
rings, 338. Pickled and red 
herrings, ib, Dried herrings, 
how to drefs, 392. j 

Hedge-podge, how to make, 133. 
Of mutton, 1b, 

Hogs feet and ears, how to ragoo, 
24. Hogs ears forced, 111. 
Almond hogs puddings,, three 
ways, 255. Hogs puddings 
with currants, 256. The feveral 

' parts of a hog, 329. Parts of a 
bacon hog, 330. 

Honey-comb,, how to make a lemon 
honey-comb, 365... 

Hy/fterical water, to make, 326. 

“AA 
January, — fruits. then lafting, 
538. : 7 


Ice, how to ice a great cake, 380. 
To make ice cream, 347+ 
Felly, how to make ifinglafs jelly, 
244. Jelly of cream, 290. 
Hartfhorn jelly, 294. Orange 
jelly, 295. A ribband jelly, ib. 
Calves feet jelly, ib. Currant 
jelly, 296.. A turkey, &c, in 
jelly, 348. . 
India pickle, how to make, 349. 
Ipfwich, how to make an Ip{wich 
almond pudding, 222. 
Iron, how to keep from rufting, 


379° 3 
Tronmolds, how to take out of 
linen, 349s. 


Tfinglafs jelly, how to make, 244. 


 Ifand, how to make the floating 


ifland, 300. 
Italian collops, 58. How to 
make an Italian pudding, 2176 
Fug, todrefs a jugged hare, 10t. 
Fuly, the produce of the kitchen 
and fruit garden this month, 


ance 
Fumballs, how to make, 114. 
“Fune, the produce of kitchen and 
fruit garden this month, 339- 


K, 


Kickbaws, how to make, 168. 
Kidney-beans. See Beans. 
Knots, a bird, how to chafe, 334. 


j 


L. 


Lace, gold or filver, how to clean; 


370+ [ 
Lamb, how to roaft, 2. To boil 
houfe lamb, 9. To roaft houfe- 
lamb, 13. How to fricafee lamb, 
23. To fricafee lamb-ftones and 
fweetbreads, 25. 
lamb’s head, 272 To force a 
leg of lamb, 31, 52. To boila 
leg of lamb, 31. How to bake 
lamb and rice, 52. To fry a . 
He 3 loin 


To drefs a 


= tar ts, 148. 


i 


Loaf, how 


~ 


toe ow 


loin of lamb, 53. Another way 
_ of frying a neck or ldin of lamb, 


“ab. A ragoo 6f lamb, ib, Cure | 


_ lets fricafeed,’ 54. ‘Chops'lard- 
ed, ib. Chops en Cafarote,’ ib, 

' To flew a lamb’s head, 55. To 

» make a very fine fweet ett pies 


date 140. The feveral partsof houfe- 


Jamb, 329 | Proper feafons for 
r Bite and grais | lamb, ib. How 
to chufe lamb, 3.36. ~ *” 


Lampreys, how to dre, 184. To 


fry fampreys, ib.“ Ly pot lam= 
ig PEEYSs, 237+ . 
Larks,: faace for, 6, DireQions 
, for roafting larks,"14. To dreis 
Tarks pear fafhion, ror. ; To 
chufe larke, 3 BY 
Lemon fauce for boiled fowl, ow 
to make, 72. To make” ferion 
To pickle lemons, 
27 3. To make lemon cheefe- 
cakes, two ways, 288. 
make lemon cream, two ways, 
z90. How to keep lemons, 
two ways, ae make . a 
lemon honey-comb, 365. A 
lemon tower or pudding, 369. 
Tomake the clear lemon cream, 
ib. 
Leveret, how to chufe, 335. 


. Limes, how to pickle,’ 276. | 


Ling, bow to chafe, 330. 
Linen, how to take ironmolds out 
of, 349+ 

hives; how to Shots gins with 
_mufbroom fauce, 72. 
of livers, 115. A liver pudding 
boiled, 251. 

to make buttered 

Joaves, 197+ ‘To make a boiled 

loaf, 221» 


Lebjers, how to butter lobfters, 


_two ways, 1g0, 191. How to 
roatt lobiters, ine To make a 
lobfter pie,’ 234, To pot a lob- 


fler, 236. Torchufe lobfters,3 37, | 
Loin of veal en epigram, 56, 


we 


To 


A ragao & 


Xx. 
g7 ee etal. Pee 
Na 
iekeslliin sow to take, ee. 
Mackerel, how to broil, 177. To 
broil mackerel: whole, 1794 
«) Mackerel & la‘ maitre d’hotel, 
ib. To eee e of bake macke- 
vel to “keep: all the year, 236, — 
“To foufe’ mackerel, ib. - To 
pickle mackerel, called’ Livclich, 
1 269..:To chuf& mackerel, 338. 
Mackerel drefied. ‘the italian 
way, 355. The way of curing 
mackerel, 393s To drefs cured 
mackerel, 1b. 

Mad dog, two cures . for the bite 
Oe g420': ah 18 
Made difpes, 20. ‘Riles 6 be 

obferved in all niade difhes 106, 
“A pretty made difh, 168. 
Madting-cakes, to abla: 28540 * 
Maid, directions to the houfe- 
_ maid, 344... 
March, fraits then iin 33Qe 
Marle; a bird, how to chule, 334, 


Marmalade of oranges, how to 


make, 312. To make white — 
marmalade, ib, Reds marma- 
fade, 313. hehe of eggs 
the Jews way, 358 ‘Marma- 

‘lade’ of cherries,» gG6i OF 
quince, white, 3676 . 

Marrow, how. to make'a marrow 
pudding, 137. . 


‘May, the product of the kitehen 


and fruit garden this month, 


339¢ 

Mead, how to make, 366. To 
make white mead, 386. 

Meat, how to keep meat hot, 14, 
To prevent, its fticking to the 
bottom of the pot, 49. To pre- 
ferve falt meat, 352. 

Melon mangoes, to pickle, 278. 

Milk, how to make rice-milk, 
158. ‘Artificial affes milk, 245s 
Wane) male next to affes milk, 


445s 
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246. Tomake milk water, 328. 
385. Milk foup the, Dutch 
Way, 352 
Millet pudding, to make, 215. 
Mince pies, the beft'way to make 
~ them, 148. 
mince pies, 234. | 
Mint. how tordifti! mint, 324. 
Mosnfoine, how to make, 299. © 
Morello cherries, how to barrel, 
372. 


Muffins, how to make, 309. 


Mulbervies, how to make a pud- 


ding of, 226. 

Miforcoms, how to make muth- 
room fauce for white fowls of all 
forts; 70. For white fowls boil- 
ed,ib, To make a white fricafee 
of mufhrooms, 197. To ragoo 
mufhrooms, 204. ‘To pickle 
mufhrooms for the fea, 248. To 
make mufhroom powder, ib. 
To keep mufhrooms without 


pickle, 249. .To pickle mufh- » 


rooms white, 273. ‘Lo make 
pickle for mufhrooms, 274. To 
ryaife mufhrooms, 334. 

Mu/fele, how to make mofcle foup, 
155. To ftew or drefs mufcles, 
three ways, 192, 193. To 
make a mufcle pie, 234. To 
pickle mufcles, 277. 

Mutton, how to roaft mutton, 2 
iz.» The faddle and chine of 
mutton, what, z- The time 
required for roafting the feveral 
pieces of mutton, 12. To roatt 
mutton venifon fafhion, ro, To 
draw mutton gravy, 19. To ra- 
goo a leg of mutton, 22. To 
collar a breaft of mutton, 30. 
Another way to drefs a breatt of 

' mutton, ib. To drefs a lég of 
mutton 2 la royale, 45. A leg 
of mutton ala haut gout, ib. To 
roaft a leg of mutton with oy- 


fters, ib. 'To roaft a leg of mut- 


ton with cockles, 46. A thoul- 


e 


Yo make Lent + 


me WX,3 


der of mutton en epigram, ib, 
A harrico of matton, ib. 


Fes , 
French a hind faddle of mutton,. 


a 


46. Another French way called - 


St, Menehaut. 47. 
a mutton hath, 48, . A fecond 
way to roaft a leg of mutton, 
with oyfters, ib. To drefs a leg 
of mutton to eat like venifon, 
49. To drefs mutton the Turk- 


ith way, ib. A thoulderof mut- - 


ton with a ragoo of turnips, ib. 
To ftuff alee or fhoulder of mut- 
ton, 50. To boil a leg of mut- 
ton like venifon, 68. Mutton 
chops in difguile, 76. Mutton 
kebobbed, vog. To drefs a 
. neck of mutton calléd the hafty 
difh, ib, To hafh cold mutton; 
11Qs 
wie 120. o make mutton 
gravy, 126. Mutton broth, 1328 
Mutton pie, 142. 


broth: for the fick, 239. To 


To make 


Matton 


a 


a 


To hafh mutton like ve- . 


make it for very weak people, ~ > 


ib. ‘Fo make mutton hams, 
265. How to chufe mutton, 


F3 « 


Norfolk dumplings, how to make, 
2276 . 


North, lady, her way of jarring 


cherries, 31I- 
November, the product of the 
kitchen, and .froit garden this 

month, 341. © ° 
Nuns-cake, how to make, ‘281. ’ 
tee ¥ 


Oat-pudding, how to bake, 136. 


Oatmeal haity pudding, 


eee) 3 
how to make, 169, “Oatmeal 
pudding, 212, 252. Oatmeal 


flummery, 297. Oatcakes, 310. 


‘OGober, the product of the kit- 


Beg chen 


BE % 


' Oxford John, 51. 


Lan 2 Bick wax +? 


chen and frnit garden this 


month, R44, 

Olive, how to make an olive pie, 
141 

Onions, how to make a ragoo of 
onions, 114. An onion foup, 
153. An onion pie, 230. To 
pickle onions, 273. ‘lo make 
onion foup the Spanifh way, 
355+ 

Orange tarts, how to make, 149+ 
Orange fool, 158. Orange 
puddings, four Ways, 213, 214. 
Ao ovehngeada pie, 230. Os 
range butter, 280. Orange 
cream, (291. Orange wine, 


‘gor. To make orange wine 
with raifins, 302. Orange ~ 
marmalade, 312. How to 


preferve oranges whole, 313. 
To make orange wafers, 364, 
Orange cakes, ib. Orange 
loaves, 369.' Orange bifcuits, 


‘377s, gu 
Ortolans, how to drefs, 100. 


Oven for baking; how to be built,. f 


II, 

Ox, how to bake an ox’s head, 20. 
To flew ox palates, 42...To 
ragoo:ox palates, 44. To fri- 
cafee ox palates, ib. To roaft 
ox palates, ib. To pickle ox 
palates, 112. How to make 
gravy of ox kidneys, 126, Ox- 
cheek pie, 144. 

How to site 
an Oxford pudding, 139. 

Oy/ers, how to make a ragoo of, 
114. To make mock» oyfter 

fauice, either for turkies or fowls 

boiled 78. To make an oyfter 


foup, 156. Oyfter fauce, 176, » 


To make feollops of oy fiers; 
192, To ragoo oyfters, 193. 
‘To make oylter loaves, 201. 
_ How to pickle oyfters, 277. 


Pancakes, 


ridges, 14, 95. 


F 


Bade iilla,. or Indian pickle, how 
to make, 389. 
Pain perdu, how to make, 168, 
Panada, how to make, 2430 
how to make, ° 165. 
“Yo make fine’ pancakes, four 
ways, ib, Rice pancakes, 1056 
Parfley, how to diltil, 326. 
Parjuips, how’to ‘dete: 16, ee 
to ftew, 201. To math, 
Partridge, fauce for ats vi 6: 
Directions for roafting par- 
To boil par- 
_tridges, ib: ‘Vo drefs partridgés 
a la braife, 96. To make par- 
tridge panes, ib. The French 
way of drefling partridges, 107. 
_ Another way to boil partridges, 
241. How'to chufe a partridge, 
cock or hen, 334. : 


Pafty, how to make little patties, 


4121. To make petit patties; for 
garnifhing of difhes, ib, How 
to make venifon’ pafty, 146. 
To make patty ofa loin of mut- 
foryie age ah 

Peaches, to pickle, 271. How 
to. make fyrup ef ‘peach blof- 
foms, 315. How to preferve 
peaches, 319.° How to bd 
peaches, 360. “f 

rihiciis to make fogar of pears 


Pity how to pee 167. To few 
pears in a fauce-pan, ib, To 
ftew pears purple, ib, How to 

make pear pudding, 226, Pear 
pie, 231," To keep pear-plums 
tof .arts or pies, 323. How to 
dry pears without fogar, 357.6. 
To dry pear-plums,' 372. > - 

Peas, how to ftew peas and let- 

tuce, 116. 
green » peas-foup, two ways, 
1290: i: Behe iene for winters 

¢ ~ “two 


: 


How ‘to make a- . 


ee ee 
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two ways, 130. How to make 
peas-foup for a faft dinner, 152. 
‘To make a green peas-foup for 
ditto, two ways, ib. 153. How 
to make peas-porridge, 198. 
To drefs peas Frangoife, 209. 
(Green peas with cream, 210, 
To make peas-foup, 250, To 


make peas-pudding, 252. To 


keep green peas till Chriftmas, 
321. Another way to preferve 
green peas, 383. A Spanith 
peas-foup, 355. Another usr 
to drefs peas, 356, 

Pellow, how to make it the Indian 
way, tos. Another way to 
make a pellow, 106. 

Penny-royal, how to diftil, 326. 

Pepper cakes, how to make, 283. 

Perfumery, reccipts for, 399+ To 

“make red, light, or purple 
_ wafh-balls, Shee Blue, red, pur- 
ple, or marbled wath-balls, ib. 
White almond wath-balls, 400. 
Brown dfmond wafh-balls, ib. 
Lip falve, 461. A compofi- 
tion to take hair gut by the 
roots, ib, ‘White lip falve, and 
for chopped hands and face, ib. 
French rouge, ib. Opiate for 
the teeth, ib. Delefcot’s opiate, 
ib. Shaving oil, 4cz. To 
take iron molds out of linen, 
and greafe out of woollen or 
filk, ib. Wath for the face, 
ib. Liquid’ for the hair, 
ib, White almond patte, ib. 
Brown almond patte, ib. Sweet- 
feented' ‘bags to Jay with li- 

\ nen, 4¢3.°° Honey-water, ib, 
Orvange- batter, ib, Lemen- 
batter, ib.‘ Marechalle pow- 

der; ib. Virgin’s ‘milk, ib. 
Eau de bouquet, 404. Ambro- 
ha.nofegay, ib. Pearl: “water, 
ib, Eau de luce; ib. ‘Milk 
fulde water, ibs Mifs in‘ her 
teens, ib, Lady Lilley’s ball, 


ib. Hard pomatum, 405» Soft 


-pomatum, ib. Nun’s cream, 


ib, Eau fans pareil, ib. Beau- 
tifyirlg water, ib. Lozenges 
for the hearteburn, ib. Loe 
zenges for a cold, ib. Draq 


gon roots, 406, Shaving pow 


der, ib. Windfor foap, ib, 
Soap to fill fhaving boxes, ib, 
Tooth-powder, ib. Cold cream, 
407. Turlington’s balfam, ib, 
Sirop de capillaire, ib. Re- 
ceipt fer a confumption, 408. 
To ftop a violent purge, or the 
flux, ib. For obftru€ions in 
the womb, ib. Another for ob- 
ftraétions, 409. For a hoarfee 
nefs, ib. 


Pheafants may be larded, 12. To 


roait pheafants, 97, To flew . 
pheafants, ib, Todrefs a phea- - 
fant a la braife, 98. ‘To boil a 
‘pheafant, ib. To chufe a cock 
or hen pheafant, 334. To 
chufe pheafant poults, 335. 


Pickle, to pickle ox palates, 112. 


to pickle pork, 264. A pickle 
for pork which is to be eat foon, 
ib. To pickle mackerel, called 
caveach, 267. ‘To pickle wal- 
nuts green, 268. To pickle 
walnuts white, ib. To pickle 
walnuts black, 269. To pickle 
gerkins, 270. To pickle large 
cucumbers in—flices, ib, ‘To. 
pickle afparagus, 271. To 
pickle peaches, ib. To pickle 
raddith pods, 272. To pickle 
French beans, 1b, ‘To pickle 
cauliflowers, 1b. To pickle 
beet-root, ib. To pickle white 
plums, 273. To pickle onions, 
ib. To pickle lemons, ib, To - 
pickle mufhrooms white, ib. 
To make pickle for mufhrooms, 
274. To pickle codlings, ib, 
To pickle fennel, ib. To pickle 
grapes, 275. To pickle bar- 
; , berries, 


% 
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Pberriesy 27001 GeO pickle sed | 


_eabbagen276. Ta pickle gold~ 
vem pippinss vbyy ‘To pickle na- 


eftertivni berri€s and limes, 276. - 
-fCo pickle, oyfters,.cockles, and _ 


wmifcles,i2770 glo pickle,young 


fuckers; xot2young, artichokes, 
Jib. .o De pickle \artichdke, bot- 
dome; 297 S09 Fo (pickle fam - 
phire, i0. «'To.'pickle’ mock 
ginger,/ib..\-Tio»pickle melon 
mangoes, ib," Toypickle elder 
fhoois* in imitation, of bamboo, 
-279» , Rules tobe obferved in 


- ypickling, ib.)y To pickle fmelts, 
$49. -Burther «directions» in 
pickling, 353+... 19 emake (a 
pickle for fine purple eabbage, 


384. Toimake! paco-lilla, ..or 


Jndiap pickle, 389.00 fwoe 


Pigwhow towoatt, 3, 4,,1g4 Sauce — 


jor.a roafted pig, 4, , Different 


forts-of fauce for pig, ib...To | 


roat the hind. quarier ofa pig 
lamb fothiony #>., How to bake 


A pig, ids noLo drefs pig’s pet-» 


ty-toe'y. 470) Various ways of 
drefing. a pigs O4... Abpig: it 


+ 


xy 


jellyy G5« Collared pig..b. A. 


pig the French way, 06, A 
pigy ans pere-douillet, ab. A 
ye 
a’ fatolamb, ib.) Barbicued 
pia, wk ae 
Pigeons, direGions, for roafting 
pigeons. 6, Fas ‘Po, broil pi- 
aeons, 6. ‘Fo make a fricafee 
af pigeon’, 25- To roaft pi- 
ge HS, 88. To boil . pigeons, 
ib: ‘T'o & la dattbe pigeons, 1b, 


Pigeons am poit, 89. Pigeons: ] 


jtoved, OG. , Pigeons: furtout, 
ib. Pigeens in compote, gr. 
To make a French pupton of 
pigeons, ib. Pigeons boiled with 
sice, ib.” Pigeons, tranf{mogri- 
‘fied, ab. Pigeons in fricandos, 
yt. To roait pigeons with a 


/ 


matéiotey 67a A pig like ~ 


Pies, how to 


oA calf ’srfoot pie, 141. . 


pie, 1b. 


ofaree, oz. Pigeons a la Souf- 
del, ib. Pigeons in, Pimlico, 93. 
+ To jug pigeons, ib. To. flew 
pigeons, o4; To drefs cold 
pigeons, £r8...To, make a 


pigeon pie, 142. To boil pi- 


geons forthe fick, 241. To 
pot pigeons, 258. To .chule 
opigeons, 335. To fricafee pi- 
geons the Italian way, 381. 

make a very fine 
{weet lamb or veal pie, 14..'To 


umake ja pretty {weet lamb pie, 


ib. A favcury veal pie, ib, A 
favoury lamb.or veal pie, 138. 
An 

olive pie, ib, How to feafon 

ary egg'-pie, nib. 

mutton pie,-142. .To make a, 
beef-fteak, pie, ib. To make . 

ham pie, ib. How to make 

a pigeon pie, ib... To, makea . 

giblet»pie, 143...'To make a 

duck .pie, (ib. » To make a 

chicken. pie,, ib,°. To make a 

Chefhire pork pie, 144. A 

Devonfhise fquab pies ib, An 

‘ox-cheek pie, ib. A Shrop- 

fire piesa 450: , A -Yorkfhire 
.Chrifimas pie, ib... A goofe 
» Abvealf’s head. pte, 

147. The bef .way. to make 
mince pies, 148... To: make 
cruits for.great pies, 150. “To 
make an artichoke pie, 229, A 
fweet egg pie, 1b. A potatoe 
pie, ibh. Am. ohion pie, 230.. 
An orangeado pie, ib. A fkir- 
ret pie, ib, An apple pie,. ib. 
Green codling pie, 2312 A 
cherry ‘pie, ib, A plum» pie, | 
232. . A goofeberry pie, ib. 
A falt-fifh pie, ib. A carp 
pie, ib, A foal pie, ib. An 


"eel pie, 233. A flounder pie, 


abe, A herring pie, ib. A fal- 
mon pie, 234. A lobfter pie, 
ib, A maicle pie, ab. To 


To make a. - 


make | 
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- make Lent mince-pies, 234) A 

“fowl ’ pie,” 253.) A ‘Chefhire 

' pork pie for fea, ib. To make 
fifth pies the Spanifh way, 357. 

Pike, haw to drefs a pike, 179. 
To pot a pike, 238, To chufe 
pike, 399. : My ae 

Pippins, whole, how to flew, 167, 
How to preferve pippins, 362. 
To preferve pippins in flices, 
374+ iy? 

Pith, to make a pith pudding, 
#365 Be 

Plate, to make plague-water, 
327. A receipt againft~ the 
plague, 342.» 

Piaife, to boil plaife, 241. How 
to chufe plaife, 338. 

Plowers, to ‘drefs them feveral 


ways, 100. To chufe plovers, _ 


Paee to make plum porridge’ for 
 ‘Chriftmas; 127. A boiled\plum 
* pudding, 137. Plum porridge, 
159, Plum gruel, 160. °-A 
- white pear-plum pudding, 226. 
- "To pickle white’ plums, 273. 
To make little’ plum cakes, 
287. ‘To: preferve the ‘large 
green plums, 318. To keep 
* pear-plums for tarts or pies, 
“4323. "To ‘dry plums, 359. 
-) “How -to preferve plums green, 
367. To preferve white’ pear- 
pluins, g7¥.7 
Poppy-water cordial, how to make, 


Pits how to roaft the different 
~ pieces of,'3, 12. Gravy or fauces 
for pork, 3. To boil’ pickled 
“pork, 20. To ftuff a chine of 
pork, 64. To preferve or 
pickle pigs feet and ears, 112. 
A Chefhire pork pie, 144. 
Pork broth, 240. Pork pua- 
ding, 250. A Chefhire pork 
pie for fea, 253. To pickle 
pork, 264. “Pork whichis to 


/ 


* be eaten foon, 864,’ Pork Haths, 
(265. The'feafon for pork) 330, 
~ To chufe pork; 337, WF Gas ioe 
Perridge; how’ to'takeplaw’ por- 
“\Fidge for Chiiftmas}' 129%” fess 
porridge,’ 158. Plam porridge 

* or'barley 'stucl deg, —' 8° 

Portable foup, how to*make, 134, 

Portugal cakes; how’ to “make, — 
283. } 99% “Set Us OP 

Pofet, how to make'a fack paffet, 
three ways}"160, 167" °°"! 

Potatoes, feveral ways of drefling 

~* potatoes, 6. “TO ‘make pota- 

_ toe cakes, 498."" Potatoe pnd. 

- ding, féveral ways, (198, 212, 

~ 213. Potatoes Iike’a’ collar of 

' veal or mutton, 198. | To broil 
potatoes, 799. To fry pota-: 
“toes, 1b, Mafhed potatoes, ib, 
A potatoe pie, 229, 

Pot, how to pot a lobfter, 236, 
Eels, 237. Lampreys, ib. Chars, 
238. A pike, ib, Salmon, two 
ways;"ib. Pigeons, 258. A 
celd tongue, beef, or venifon, 
259. Venifon, ib. To pot a 
hare, ib, A tongue, 260, A 
fine way to pot a tongue, ib, 
To pot beef like venifon, 261. 

' Chefhire cheefe, ib, To faye 
potted "birds, 267, 6). 

Pottage, brown, how .to make, 
387.. ‘To make white barley 
pottage with a chicken in the 
middle, ib. ° ibaa, 

Poultry,  dire@tions concerning. 
roaiting poultry, 14, Seafons 

- for different kiads of poultry, 
333. How tochufe poultry, ib, 

Powder, {weet, how to make for 
cloaths; 378, © 8 

Prawns, how to flew, 1 02. How 

* to ehufe prawns, 338.0 | 

Preferve, how to preterve cocks. 

combs, 112. "TO preferve or 
pickle pigs feet and ears, two 
ways, ib, To preferye apri- 

7 | Cots, 


- 


“ White quinces 
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cots, 316, 361. Damofins 
whole, 316. Goofeberrics whole, 
317. White walnuts, 318. 
Green walnuts, ib, Large green 
plums, ib, Peaches two ways, 
319. Artichokes all the year, 
321. French beans all the 
year, ib, . Green peas till 
Chriftmas, 322. Another way 
‘to preferve green peas, ib. 
Green goofeberries till Chrift- 
mas, ib. Red goofeberries, ‘ib. 
Walnuts all the year, 323. Le- 
mons, two ways, ib. White 
bullice, pear plums, or damo- 
fins, &c, for tarts or pies, ib. 
To preferve artichokes the Spa- 


 nith way, 357.  Pippins, 362. 


Grapes, ib. Green codlings, ib. 
whole, 364, 
Apricots or plums green, 367, 
Cherries, ib. 372. Barberries, 
368. White pear-plums, 371. 
Currants, ib. Rafpberries, ib. 
Pippins in flices, 374. ‘The 
Jews way of preferving falmon, 
and all forts of fifh, 390. To 
preferve tripe to go to the Balt 
Indies; 391. 

Prune pudding, to make, 226. 


‘Pudding, how to. bake. an oat 


pudding, 136, How to make 
a calf’s foot pudding, ib, A 
pith pudding, ib, A marrow 
pudding, 137- A boiled fuet 
pudding, ib, A boiled plum 
pudding, ib. A hunting pud- 
ding, ib, A Yorkfhire pud- 
ding, 138. A fteak pudding, 
ib, A vermicelli pudding, ib. 
. An Oxford pudding, 139. Rules 
to be obferved in making pud- 
dings, &c. ib.» How to make 
pretty almond puddings, 171. 
An oatmeal pudding, 212. A 
potatoe pudding, three ways, 
212, 213. An orange pudding, 
four Ways, 213, 214. A le« 


-mon pudding, two ways, 214. 


Analmond pudding, 215. How 
to boil an almond ;.udding, ib. 
A fago pudding, ib. A millet 
pudding, ib. A carrot pudding, 
two ways, 216. To make a 
cowflip pudding, ib. A quince, 
apricot, or - white pear-plum 
pudding, ib. A pearl-barley 
pudding, 217. A French bar- 
ley pudding, ib. An apple 
pudding, ib, An Italian pud- 
ding, ib. A rice pudding, three 
ways, 217, 218 To boil a 


cultard pudding, 218. A flour 


pudding, ib. A batter pud- 
ding, 219. A batter pudding 


_without ‘eggs, ib, A grateful 
pudding, ib. 


A bread. pud~ 
A fine bread pud- 
An ordinary bread 
pudding, ib, A baked bread 
pudding, ib, A chefnut pud- 
ding, 221. . A fine plain baked 
pudding, ib. Pretty little cheefe 
curd puddings, ib, An apricct 
pudding, 222. The Ipfwich 
almond pudding, ib, ‘Tranf- 


ding, tb. 
ding, 220. 


parent pudding, ib To make 


puddings for. little difhes, ib. 
A fweetmeat pudding, 223, A 
fine plain pudding, ib, A rae 
tafia pudding, ib, A bread 
and butter pucding, 224, A 
boiled rice. pudding, ib, A 
cheap rice pudding, ib, 

cheap plain rice pudding, ib. 
A cheap baked rice pudding, 
225. A fpinach pudding, ib. 


A quacking pudding, ib, A 


cream pudding, ib, To make 
a prune pudding, 226. A 
{poonful pudding, 1b. An apple 
pudding, ib, Citron pudding, 
228, 
A rice pude 
ding, 251. A fuet pudding, 
ib. A liver pudding boiled, 1 

- #48 


atk 


~A pork’ or beef, &c. 
pudding, 250. 


ag 


er ny, la, Rae 


An oatmeal pudding, 252. To 
bake an oatmeal pudding, ib. 
To: bake a rice pudding, ib, 
To make a peas pudding, 1b. 
Almond hogs puddings, ‘three 
ways, 255. Hogs puddings 


with currants, 256. Black pud- ~ 


dings, ib. A pudding with the 
blood of a gaofe, ib. Carolina 
rice pudding, 395. ° 
Puff -pafie, how to make, 150. 
How to make German peffs, 
"308." 


Pullets, how to drefs pullets 3 la 


Sainte Menehout, 75. 
Pupton, how to make a pupton of 
‘apples, 166. 


Quince, to make a quince pud- 
ding, 216. Quince wine, 304. 
“To preferve quinces whole, 


314. Tomake fyrup of quinces, 


316. Quince cakes, 319. To 
‘preferve white quinces. whole, 
304... To make marmalade of 
quinces white, 3.67, 
Quire-of paper pancakes, how 


to 
make, 165, . 


R, 
Rabbits, fauce for boiled rabbits, 
g. How to roaft rabbits, 41. 
Sauce for roafted rabbits, ib, 
How to roaft a rabbit hare fa- 
fhion, ib, To fricafee rabbits, 
23. To drefs Portuguefe rab- 
bits, 103. Rabbits furprife, ib. 
“To drefs rabbis in. cafferole,- 
104. To make a Scotch rabbit, 
196. A Welch rabbit, ib, An 
Englifh rabbit, two ways, 1b. 
To chufe rabbits, 335. | 
Radi pods, to pickle, 172. 


. Ragoo, how to ragoo a leg of 
mutton, 22. Hogs feet and ~ 


ears, 24. A neck of veal, 28. 
A breatt of veal, two ways, 28, 


23- A'piece of beef, 33. Cue 
cumbers, 113. Onions, 114, 
Oyiters, ib. 193.  Afparagus, 
115. Livers, ib. Cauliflowers, 
ib. Gravy for a ragoo, 125, 
| To ragoo endive, 194. French 
beans, ib. 202. Ragoo of 
beans with a force, 202. Beans 
ragooed with a cabbage, ib, 
Beans ragooed with parfnips, 
203. Beans ragooed with po- 
tatoes, ib. To ragoo celery, 
ib. Muthrooms, 204. A ra- 
goo of eggs, 205. Beans in. 
ragoo, 208. 
Raifin wine, how to make, 301, 
303. 
Rajpeerry gam, to make, 296. 
_Rafpberry wine, 305. To pre- 
ferve rafpberries, 371. . 
Ratajfia pudding, how to make, 
223. To make ratafia cream, 
ey spe 
Red marmalade, to make, 313. 
Ribband jelly, to make, 295. 
Rice, how to boil, 105. How 
to make a rice foup, 156. A 
rice white pot, 158. Rice milk, 
ib. Rice pancakes, 166. 
rice pudding, four ways, 217, 
. 218, 251. A boiled rice pud- 
ding, 224. A cheap rice pud- 
ding, 1+. To make a cheap 
plain rice pudding, ib. To 
make cheap baked rice pud- 
ding, 225. A rice pudding ~— 
bik vd, (2s 2 | 
Rich, Mr. A difh- of mutton con 
trived by him, 1o4. aa abet 
Roaffing, directions for, 1,12, 
' Vg.) 20 .roalte bedige 4. tee 
Mutton, and lamb, 2, Houfe 
lamb, 13. Veal, 2,13. Pork, 
3; 136 AL pig SA ne 
hind, quarter of a pig lamb 
fafhion, 4 Geefe, turkies, &c.: 
‘5,6, 13, 14. Woodcocks and 
inipes, 6, 14. A hare, 6, 13. 
. To 


/ 


To roaft venifon, 10.. Mutton 
_. venifon fafbion, ib. To roafta 
tongue or udder, 4 1. Rabbits, 
ib. ‘To roaft’ a rabbit hare 
fafhion, ib. ‘To roaft a fowl 
‘pheafant falhion, 12., Fowls, 
14. Tame and wild ducks, 
teals, widgeons, woodcocks, 
‘foipes, partridges, and larks, 
ib. ‘To roaft a turkey, the 
genteel way, 32. Ox pa- 
lates, 44.,. A leg of mutton 
‘with oyiters, 45. | 
“mutton with cockles, 46. A 
turkey, 69. To roa a fowl 
‘with chefnuts, 75. Chickens 
‘yoalted with force-meat and cu- 
cambers, 77... Directions for 


roafting a goole, 84. A green 


goofe, 85. To roalt pigeons, 
88, To roaft pigeons with a 
‘farce, gz. To roait a calf’s 


liver, os. Partridges, ib. Phea- . 


fants, g7. Snipes or wood- 
cocks, 98. 
head, 174. A piece of frefh 
fturgeon, 186. A fillet or col- 
‘Yar of ftutgeon, ib, To roaft 
‘Jobfters, 191. Ny | 

Roots, directions for drefling them, 


Lge | 
Rofes, how to make conferve of 
‘ted rofes, 314. ‘To make fyrup 
of rofes, 315+ 
- rofe-buds, 326. 


Royal fritters, how to make, 162. 
! Lincolnfhire 


Rufs and Reifs, | 
_ birds, how to drefs, 100. 


_ chafe rafts, 334 


To 


Sua) 


Sack poffet, how ,to make, three 

ways, 160, 161. To make fack 

, cream like butter, 374. » 

Saffron cake, how to: make, 282. 

Sago pudding, how to make, 215. 
‘To boil fago, 243. 


A leg of 


To roalt a cod’s. 


Toediftil red 


-Salmagundy, _ how, to thake tw 


Ways, 129, 121. ‘To maké 
falmagundy for a middle difh at. 
fupper, 168. ri : 


Sallad, how to drefs broccoli in, 


198.; ti PY Ae ae: be 
Salmon, how to broil, 176, 178. 
To drefs a jowl of pickled fal- 
- mon, ib. ‘To bake falmon, ib. 
"To drefs falmon au court Bouil- 
Jon, 182... Salmon a la braife,. 
- ib. Salmon in cafes, 183. To 
make a falmon pie, 234. To 
collar falmon, 235, 262... To. 


chufe falmon, 337. Pickléd - 
falmon, 338. The Jews way 


of preferving falmon, 399. 
Dried falmon, how to dreis, 


392-6 aE) 
Salop, how to boil, 244. A 


Samphire, how to pickle, 278. 

Salt, what kind beft for preferving 
meat or buttery 353. 

Sattins, white or floweted filks 


with gold and filver in them, 


how to clean, 379. aes 
Sauce, how to make a rich and 
cheap fauce, Pref. ii. How to 
make different forts.of fauce for 
a pig 4. Sauce fora goofe, 5. 
A turkey, ib. Fowls, ib. Ducks, 
5. Pheafants and partridges, 63 
Larks, ib. | 
fauce for a hare, 7. Directions 
concerning the fauce for fleaks, 
8. Sauce for a boiled turkey,9. 
A. boiled goofe, ib. Boiled 
ducks or rabbits, ib. Different 
forts of fauce for venifon, 10. 
- A white fauce for fowls or 
chickens, 70. Meck oyfter 


~ fauce either for turkies‘or fowls © 
-Mufhroom fauce ~ 
- for white fowls of all forts, ibs 


. boiled, ib. 


. Mufhroom fauce for white fowls 


boiled, ib. Celery fauce either _ 


for roafted or boiled fowls, tur-: 


_kies, partridges, or any other 
\ { - 


game, 


Different forts of 


a 


BN Be Res 


game, 70. Brown celery fauce, 
71. Egg laice for roafted chick- 
eas, 1b. Shalot fauce for roatted 
fowls, ib. ‘Cariere fauce, 72. 
Shalot fauce for a fcrag of mut- 
ton boiled, ib, To drefs livers 
with mufhroom fauce, ib. To 
make a pretty little fauce, ib, 
Lemon fauce for boiled fowl, 
ib. Sauce for a brace of par- 
tridges, pheafants, or any thing 
you pleafe, ito, Fith fauce 
- with lobfter, 122. Shrimp fauce, 


123. Oyfter fauce, ib. An- 
chovy fauce, ib. Gravy for 
white fauce,'125. Fifh fauce 


to keep the whole year, 247. 
Saufages, how to fry,-118. To 
make fine faufages, 257. Coms 
mon faufages, ib. Oxford fau- 
fages, 258. ‘ Bologna faufages, 
ib, Hambureh faufages, 382. 
Saufages after the German way, 
ib. 
Savolays, 257. | 
Savoys forced and flewed, how to 
drefsy 317. 
Scare, how to {care*a hare, 102, 
Scate, how to make a fcatefoup, 
155. Io crimp {eate, 187. To 


- fricafee feate white, ib. To fri- 


cafee it brown, ib. To chafe 
fcate, 337. wit 

Scollops, how to make of oyfters, 
192. How to flew, 193. 

Scotch, how to drefs Scotch col- 
lops, 20. Todrefs white Scotch 
collops, 21. Scotch collops, a 
la Frangois, 58. Scotch chick- 
ens, 80. 
132. To make a Scotch rabbit, 
196. The Scotch way to make 
a pudding with the blood of a 


° 


Scotch barley broth, . 


goofe, 256, ‘Lo make a Scotch | 


haggafs, 377. .To make it, 
fweet with fruit, 373. 


Seedcake, how to make, 281, 282. 


Selery (Celery) fauce, how to 


Silks, how to clean, 378. 


_to make, for roafted or. boiled 
' fowls, tarkies, ‘pariridges,. or, 
any other game, 70. To make 
_ brown celery fauce,“71,° “To 
-Yagoo celery, 203. Fried ce- 
lery, 211. Celery with cream, 
Si.2% WE sg 
September, the product of the kite 
chen and fruit garden ‘ this 
month, 34%, 0 
et to make a boiled fuet pud- 
ing,137. Suetdamplings, 128, 
Shad, how to chufe, hs ; 
Shalot, to make fhalot fauce for 
roaited fowls, 71.' For a {crag 
ef mutton boiled, 72, 
Sheep, to’ bake a theep’s head, a. 
‘To drefs theeps rumps with 
nice, 54. The different parts 
of afheep, 329. 
Shrew/bury cakes, how to make, 
285. . 
Shrimp fauce, how to make, 123.4 
‘To broil fhrimps, 176. To 
flew fhrimps, 192. ‘To grill 
fhrimps, 199. To drefs buttered . 
_ fhtimps, ib. ‘io chufe fhrimps, 
338. | | 
Shropfbire pie, to make, 145. 
Sick, directions for them, 239, 
> See! 
Sattin, 
Silver lace, how to clean, 378, . 
Sirloia of beef en epigram, Le viel 
Skerret, to make fkirret fritters. 
162, To fricafee fkirrets, 19g. 
To make a fkirret pie, 230. 
Slip coat cheefe, to-make, 386. 
Smelts, how to pick'e, 319. To 
fry {melts, 324. ‘Yo chufe 
fmelts, 337. | ) ; 
Swipes, how to,roaft, 14, .To fal- 
mec a f{nipe,“ 98. To drefs 
faipes in a furtout, ib, To 
boil fntpes,* gg. To chufe. 
{hipes, 335. LE4 Ue 
Snow- balls, Carolina, 
make, 394.0 | 
Dee yas Wh ope Soats, 


how to 


Lo ROR Oe AR hen eee 


Soals, wow to fricafee foals white, : pudding: 138. Beck eater xfs 


188.  To'fricafee foals brown, 
ib. To boil foals, 189. To 
make a foal pie, 232. To 
chufe foals, 337. 


Sorrel, To drefs withlegas, 166. | 


“Soup, vermicelli, 124, Macaroni 
joup, ib, Soup Creffu, ib. 
How to make a crawfhth foup; 
128, 154. 
gravy foup, 128, 250. A 
green peas foup, two ways, 
129. A peas foup for winter, 
two ways, 130. . A chefput 
foup, ib. Hare foup, 131. 
Soup 4 la Reine, 1b. Partridge 
foup, 133. Portable foup, 134. 
Rules to be obferved in making 
foups, 135- ‘To make peas 
foup, 152, 250. A green peas 
foup, two ways, 152, 153. To 
make foup meagre, 153. An 
onion foup, ib. An eel foup, 
1s4. A muicle foup, 155. A 
i¢ate or thornback foup, ib. An 
oyiter foup, 156. An almond 

‘foup, ib. A rice foup, ib. A 
barley foup, 157. A turnip 
foup, ib, An egg foup, ib. To 
make Spanifh peas foup, 355- 
Onion foup the Spanifh way, 
ib. Milk foup, ib. 

Sour crowt, how to make, 388. 

Spani/h fritters, to make, 381. 


Spinach, show to drefs, 15, 199. 


Soup fanté, or 


_ ter the French way, 382. 

Steel, how to keep from rufting; — 

lea tank ba) aris 

Steeple cream, to make, 290. 

Stertion (Nafteriium) buds, to 
pickle, 276. 


Stew, how to ftew ox palates, 22. 


To drefs ftewed fpinach and — 


eggs, 206. How to boil fpinach 
when you have not room on the 
fire to do it by. itfelf, ib... How 
to make a fpinach pudding, 


aa pds pen 
Spoonful pudding, how to make,. 


226. . . 
Stag’s beart watery how to make, 


385- ae sea 
Steaks, how to broil, 7. Direc- 
* tions concerning the fauce for 

fteaks, 8. How to make a fteak 


_ To flew a turkey or fowl, 32. 
To flew a knackle of veal two 
ways, ib; Beef fteaks, 39. To 
ftew a rump Of beel; two ways, 
40, 41. A rump of beef ot the 
brifket, the French way, ib. 
Beef gobbets, 42. Neats tongues 
whole, 43. A lamb or calf’s 
head, 55. A turkey or fowl, 
in celery fauce, 71. ‘A turkey 
brown, two ways; 73. A pretty 
way of ftewing chickens, 79. 

~'To ftew chickens the Dutch 
way, 81. To ftew chickens; 
ib, Ducks alamode, ib, Gib-= 
lets, 86. To ftew pigeons, 94. 
A ftewed pheafant, 97. A hare, 
102. To ftew cucumbers, 113, 
201, 211. ,Stewed peas and 
lettuce, two ways, 116, To 
flew red cabbage, 117. Si- 
voys forced and ftewed; ib, 
To ftew pears, 167. To flew 
pears in a fauce-pan, ibs To 

itew pears’ purple; id. . Pip- 

“pins whofe, ib. <A brace of 
carp; 171. To flew cod, 174. 
Eels, 180. ‘T'o flew eels with 
broth, ib. To flew prawns, 

rimps, or crawfifh, 19z. To 
flew mufcles, three ways, 192, 
193» Scollops, ib, To flew 
fpinach and eggs, 200. To 
ftew parfnips, 201. 


 $2ill, how to ufe the ordinary fill, 


AF epee 
Stack AB, to drefs, 393. : 
Stuff, to tuff a leg or fhoulder of 
- mutton, 50. To ftuff a chine of 

pork, 64. a 
| Sturgeon, 


SFE SNe ot x. 


Sturgeos, how towroalt a piece of 
freth fturgeon;»186. To roaft 
a fillet» or’ collar of fturgéon, 

_ 7b. To boil fturgeon, 187. 

_ . How to chufe 'fturgeon, 337. 
Suckers, to pickle, 277, 324+ 


Sugar of Pearl, how to make, 359. | 


‘To clarify {ugar after the Spa- 
nifh: way, 381. 

Surfeit water; to make, 327. 

Sweetbreads, how to fricafee, 25. 
Sweetbreads of veal a la Dau- 
‘phine, 60: Another way to 
drefs {weetbreads, 61. Sweet- 
breads en Gordineere, ib. 

Seweetmeat pudding, how to make, 
223) | 

Syilabubs, to make whipt, 293. 
To make everlafting fyllabubs, 
ib, To make a folid fyllabub, 
294. Fine fyllabubs from the 
cow, 298, 

Syringed fritters, to make, 163. 

Syrup of rofés, how to make; 315. 
How to-make fyrup of citron, 
ib, To make fyrup of clove 
gilliflowers, ib, To make fy- 
rup of peach bloffoms, ib. ‘To 
make fyrup'of quinces, 316. 


T. 


 Lanfey, tov make a-tanfey two 


ways, 169. To make a bean 
© tanfey, 209. A water tanfey, 
ib. 
Warts, how to make different forts 
> of tarts, 149. To make pafte 
for tarts two ways, 150. 
Teal, how to roaft, 146 : 
To 


Tench, how to fry, 173- 
chufeé tench, 3376.06 . 3» 
Thornback fovp, how to make, -. 


¥5 5 


. white, 187. To do it brown, 


488. °To chufe thornback, 337. — 


Thrufo, how to chufe, 335. 


To) tricafee thornback - 


Thrufo, how to- make a liquor for 


-.a child that-has the thrufh, 246. 
Toaft, to make fried toaits, 171. 


Tongue, how to boil, g. To roaits 


i1.-To drefs a tongue and ud- 
der forced, 43. .To fricafee 
neats tongues, ib. To force 
a neat’s tongue, ibs To ftew 
neats tongues whole, ib. To 
pot a cold tongue, 259. To 
pot tongues, 260. 
to pot a tongue, ib. To pickle 
tongues, 353. 

Tort, how to make a tort, #47. 
To make tort de moy, 149. 
To make a buttered tort, 299. 


Treacle water, how to make, 326, 


Lady Monmouth’s way, 395. 
Tremblongue beef, 33+ 
Trifle, how to make, 294. _ 
Tripe, how to fricafeg, 24. To 

fry tripe, ib. Tripe ala Kil- 

kenny, 25. To roaft tripe, 65. 

To preferve tripe to go to the 

Katt Indies, 391. 

Trout, how to chufes 337.- 
Truffies and Morels, good in fauces 
and foupsy 22 How-to ufe 

them, iD. 

Turbot, how to boil, 177. 

- to bake a turbot, 178. 

- chufe a turbot, 337. 

Turkey, how to roalt, 5, 13, 69. 

. Sauce for a turkey, 5, 18, 70, 
iz5. Sauce for a boiled turkey, 

g. Torkies may be-larded, 12. 

To roa a turkey the genteel 

way, 32. ‘To fiew a turkey, ib. 

To few a turkey in celery fauce, 

71, To drefs a turkey or fowl 

to perfection; 73. To flew a 


How 
To 


foafe a. turkey. in imitation of 


- or henturkey, or turkey poults, 
334. A turkey, &c. in jelly, 


A fine way 


% 


- turkey brown two ways, ib. To | 


fturgeon, 261. Tochuleacock — 


- 348. A turkey fuffed after the — 
B. f 


Hamburgh 


* Hambargh way, 383. 


eal, how. to roaft, 2, 13. 


~~ 


tro Gp veo rx, 


“ens and tarities the Datch way, 
at). 


Turnips, how to drefs, 16. How 
to make turnip foup, 157. How ~ 


to make turnip wine, 305. 
Turtle, how to drefs a turtle the 

Weft India .way, 344.  An- 

other way, 346. ‘To make a 
~ mock turtle, 347.. 


VW. U. 

Farnifo, a yellow, how to make, 

377+ A pretty varnifh to colour 

little bafkets, bowls, or any 

board where nothing hot is fet 
on, 378. 

Udder, how to roa, 4. 


draw veal gravy, 19. To drefs 
a fillet of veal-with.collops, 21. 
To fricafee veal, 23. To ragoo 
- a neck of veal, 28. 'To ragooa 
breaft of veal, ib. Another way, 
29. -To drefs a breatt of veal 
‘tn hedge-podge, ib. To collar 
«a breaft of veal, 20. To ftew 
a knuckle of veal, two ways, 
132, To drefs veal olives, 38. 
To drefs veal a la Bourgeoife, 
55. A difguifed leg of veal 
_ and bacon, 56. “Loin of. veal 
« en epigram, ib.) To make a 
pillaw of veal, ib. To drefs 
bombarded veal, 57. ‘To make 
veal rolls, ib... To make olives 


To 


-Chick- © 


. pie, ib. 


- 


. of veal the French way, 1b, To — 


make a favoury difh of veal, 
58. To make veal blanguets, 
sg. A fhoulder of veal a la 
Piedmontefe, ib. To drefs 
{weetbreads ee a la Dau- 


- phine, 60. How. to mince 
, veal, 118, To fry cold veal, 
119. ‘To tofs up’ cold veal 


To make a floren- 
« ‘To make 


white, 2b. 
' tine of veal, 120. 


veal gravy, 127. ° To make @ 
very fine {weet veal pie, 140. 
-"Fwo other ways to make a veal 
To boil a {crag of 
veal, 239. ‘To. mince veal for 
fick or weak, people, 242. .To 

» collar a breaft of..veal, 261. 
How to.make marble veal, 262. 
How to-make veal hams, 264. 
Torchufe veal: 4308071 r-m 
Kenifon, how to reat, 10. Dif- 
‘ferent forts of fauce for venifon, 
_ib. How to keep venilon fweet, 
and make it fiehh, when it - 
ftinks, 11, To make a pretty 


_ dith of a breaft of venifon, 63. 


To boil a haunch or neck of 
venifon, ibs -To hah’ matton 
like venifon,-120.. To make 
a venifon pafty, 146. To make 
feavenifon, 253. ‘To pot vee 
nifon, 259. To chufe venifon, 
332. ‘Che-feafon for venifon, ib. 
Vermicelli, how to make a vermi- 
celli pudding, 138... How to 
make vermicelli, 320. 
Vine-leaf’ fritters, how to make, 
pnt 6 ge 
Pater. how to cAGesy 423. 
Pyeirage caked how ican 366. 


Wafers, Raary to make fruit wafers 

of codlins, plums, &c. 359..To 
make white.wafers, 360.. To 
~make brown wafers, ib. To 
-make goofeberry wafers, 361. 
Orange wafers, 364. -Fruit 
waters, 368. 

Walnuts, how to pickle green, 

. 268. How to) pickle them 
white, ib, To pickle them 
black, 269. How to preferve 

- white walnuts, 318. To pre- 
ferve walnuts green, ib. How 
to keep walnuts all the year, 
$23... How to make walnut | 
water, 325+ 

> 335 Water, 


tS 


Water, how to. make water- 
fokey, 180. ‘To make a 
water tanfey, 209, To make 
chicken water, 242. ‘To make 
water gruel, 243. Buttered 
water, 244. Seed water, ib, 
Barley water, 245. Walnut 
water, 325. ‘l'reacle water, 
326. Black cherry water, ib. 
Hyfterical water, ib, Red-rofe 
water, ib. Surfeit-water, 327. 
Milk water, 328, 385. The 
ftap’s heart water, 385. Ange» 
lica water, ib. Cordial poppy 
water, 386. 

Weaver filh, how to broil, 177. 

Wel rabbits, how to make, 196. 

Wefiminfter fool, how to make, 
I Qe 

Welpbalia. See Hams. 

Wheat-ears, how to chufe, 334. 

Whipt cream, how to make, 293. 
To make whipt fyllabubs, ib. 

White pot, how to make, 158. 
To make a rice white pot, ib. 
To make white fritters, 163. 

_ A white pear-plum pudding, 


216.' White marmalade, 312. 


White-bait, to drefs, 324. 
Whitings, how to boil, 176, How 
to chufe, 338. 


PD ae 0; 


Pigeons, how to roatt, 14a Te 
boil, 100, <a 
Wigs, To make light wigs, 286. 


How to make very good wigs, 


ib, Another way to make good 
wigs, 368. | 

Wine, how to make raifin wine, 
301, 353. To make elder wine, 
301. To make orange wine, 
ib. Orange wine with raifins, 
302. Elder-flower wine, ib. 
Goofeberry wine, ib, Currant 
wine, 303. Cherry wine, ib, 
Birch wine, ib. Quince wine, 
304. Cowflip wine, ib, Tur- 

nip wine, 305. Rafpberry wine, 
ib, Blackberry wine, 363. 

Woodcocks, how to roaft, 6, The 

To falmec a woodcock, ge. 

_Woodcocks in a furtout, ib, 

To boil woodcocks, 99. To 

chufe woodeocks, 335. 
. YT. 

Ycaf? dumplings, how to make, 
226. ‘To preferve yeaft for fee 
veral months, 310. 

Yellow varnifo, to make, B77. 

York/bire Chriftmas _ pie, 
¥ rahe why famous for hams, 
2 @ 
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